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On  page  6 


you  will  see  an  announcement  headed 
New  and  Unique  Idea  in  Canned 
Foods  Advertising  and  Merchandising." 
Turn  to  it  now.  Read  it  carefully.  It  is 
of  great  importance  to  every  canner  in 
this  country. 

You  will  want  to  get  aboard  such  a 
practical  band-wagon.  You  will  want 
to  get  your  share  of  its  golden  oppor¬ 
tunities.  But  in  your  enthusiasm  for 
the  plan  and  its  possibilities  for  the 
movement  of  canned  foods,  don’t  over¬ 
look  one  fact — quality  is  vital  to  success. 
Quality  means  repeat  sales.  Women 


may  buy  the  other  kind  once — but  not 
again.  The  canned  foods  industry 
wants  steady  increase  in  consumption, 
built  solidly  on  quality.  Nothing  else 
will  do. 

Impress  your  trade  with  the  wisdom 
of  buying  only  quality — selling  only 
quality.  Then  tie  up  with  this  news¬ 
paper  adv^ertising  and  merchandising 
plan — and  get  results. 
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FIT  YOUR  LABEL 
FOR  ITS  NEW  JOB 


Modern  merchandising  puts  a  big  responsibility 
on  your  labels.  They  must  identify  your 
product  distinctively;  they  must  have  consumer 
appeal;  they  must  advertise  for  you,  and  build 
permanent  good  will;  they  must  speed  production 
by  working  properly  in  your  labeling  machines. 

"U  S"  produces  labels  that  meet  ALL  these  re¬ 
quirements.  "U  S"  is  a  nation-wide  service,  with 
sales  offices  in  sixteen  cities,  and  production 
plants  convenient  to  you.  It’s  good  judgment  to 
confer  with  "U  S"  on  your  label  requiremeets. 

Write  "U  S'"  Today. 


TRADE  MARK  SERVICE... Before  adopting  new  brand  names, 
make  sure  they  are  not  already  in  use.  Failure  to  do  so  may 
result  in  costly  litigation.  Get  prompt  information  without 
charge  about  registered  and  unregistered  brand  names  from 
the  "U  S“  Trade  Mark  Bureau  at  Cincinnati. 


PLANTS 

OF  THE 


PHELPS  CAN  CO 


MANUFACTURERS  OF 

TIN  CANS 

CAPACITY  800  MIU.ION  CANS  PCR  YEAR 


MAIN  OFFICE 
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meron  Automatic 
300  Sanitary  Cans 


Line-Producins 
Per  Minute 


No.  307  AIR  AND  VACUUM  TESTER. 

IT  TESTS  AND  EJECTS  FAULTY  CANS  WITHOUT  HELP  OF 
AN  OPERATOR.  MADE  FOR  CANS  OF 
ALL  SIZES  AND  SHAPES. 


WHY  NOT  MAKE  YOUR  OWN 
CANS? 

With  this  line  of  machines,  on  a  year¬ 
ly  production  of  twenty  million  plain 
sanitary  cans,  and  tin  plate  at  $4.50 
per  base  box,  the  cost  is  $14.44  per 
thousand  cans,  freight  on  tin  plate 
not  included. 

CONSIDER  THIS  LIST  OF 
SUCCESSFUL  PACKERS  WHO 
MAKE  THEIR  TIN  CONTAINERS. 

Nestle’s  Milk  Products,  Inc. 

H.  J.  Heinz  Company. 

Armour  &  Company. 

General  Foods  Corporation. 

Corn  Products  Refining  Company. 
Swift  &  Company. 

Borden  Company. 

Broder  Canning  Co.,  Ltd. 

Phillips  Packing  Company. 


Cameron  Can  Machinery  Company 

240  North  Ashland  Avenue  «  «  «  »  »  »  CHICAGO/  U.  S.  A. 
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. .  Q)ivlsion  of  llie  . . 

PHILLIPS  PACKING  COMPANY,  Inc. 

l^ackers  of  I^liillips  Delicious  Qualiitf  Canned  fjoo^s 

CAMBRIDGE  •  MARYLAIVD,  C.S.A. 


PHILLIPS  SALES  COMPAIVIY,  Inc. 

Brokers  and  Commission 

Gunned  G’oo^s  and  Ganmr%  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry.  Brokers 
and  representatives  desired  in  all  markets.  Packers’  accounts  solicited. 

CAMBRIDGE  •  MARYLAND.  C.  S.  A. 


QUALITY  SEED  PEAS 

Conners  Varieties  Exclusively 

Quality  is  to  seeds  what  character  is  to  an  individual.  Our  seed 
peas  pK)ssess  the  dependability  that  follows  careful  breeding. 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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A  i^ew  and  Unique  Idea 

Canned  Foods 


ADVERTISING  and 


—the  jirst  associational  advertising  campaign 
benefiting  all  factors  of  the  industry  and  trade 
—which  will  both  educate  and  sell  consumers. 

— the  first  to  make  it  possible  for  all  trade  fac« 
tors  to  tie  up  directly  with  each  ad,  in  the 
same  paper  and  right  by  the  Association’s 
advertisement. 

— the  first  to  make  retail  merchandising  tie-ups 
desirable,  practical,  and  Profitable. 

— the  first  associational  campaign  conceived  to 
actually  move  goods  within  24  hours  after  each 
advertisement  appears. 


That  is  the  Canners  Advertising  Committee’s  1932 
Plan— advertising  and  merchandising  that  educates 
as  much  as  ever,  that  sells  more  than  ever. 

She  reads  tonight — she  buys  tomorrow 

Beginning  in  February,  there  will  appear  in  about  50 
leading  cities  a  series  of  half-page  newspaper  advertise¬ 
ments  by  the  National  Canners  Association. 

Half  Pages  in  newspapers  week  in  and  week  out.  Not 
small  space,  but  large,  impressive,  4  column  advertise¬ 
ments  running  right  down  the  middle  of  the  page. 

In  over  8,000,000  homes  each  one  of  these  ads  will  be 
seen  and  read  by  the  most  important  Canned  Food  buyers 
of  all — women. 

The  newspapers  they  read  tonight  are  their  shopping 
guides  tomorrow.  Could  there  be  a  better  time  to  talk 
with  housekeepers  about  the  economy,  healthfulness 
convenience,  safety  and  variety  of  canned  foods— to 
educate  and  sell  a  few  hours  before  women  shop? 

Opportunity  for  sale 

On  each  side  of  the  hard-working  Canned  Food  advertise¬ 
ments  are  two  open  columns  for  the  tie-up  advertising  of 
canned  foods  only  by  retailers,  wholesalers  and  canners. 


MERCHANDISING 


Here  lies  a  golden  opportunity.  It  is  the  first  time  Na¬ 
tional  Canners  Association  advertising  could  be  capital¬ 
ized  so  directly  and  in  such  a  practical  and  specific  way. 

This  is  a  once-ln-a-lifetime  merchandising  opportunity 
—a  way  to  benefit  directly  from  National  Canners  Asso¬ 
ciation  advertising  and  use  it  to  make  your  advertisement 
doubly  effective.  Put  your  sales  manager  and  advertising 
advisers  to  work  to  capitalize  the  many  opportunities 
this  plan  opens  to  you. 

A  100%  canned  foods  page  —  one-half  of  it  educating, 
selling,  interesting  women — convincing  them  that  canned 
foods  are  pure,  economical,  healthful,  convenient,  etc. — 
the  other  half  open  to  retailers,  wholesalers  and  canners 
for  retail  and  brand  advertising  of  canned  foods  only. 

Don’t  miss  this  merchandising  opportunity!  Late 
comers  will  naturally  have  to  take  space  on  opposite  page. 
In  order  to  make  the  plan  effective  and  fair  for  all,  no 
one  advertiser  may  dominate  the  National  Canners  Asso¬ 
ciation  page  as  far  as  size  of  advertisement  is  concerned. 

Watch  for  merchandising  plans  and 
complete  facts 

It  is  the  intention  of  the  Committee  to  begin  the  1932 
newspaper  advertising  as  early  in  February  as  possible. 

A  complete  outline  of  the  plan  naming  the  cities  and  the 
newspapers,  together  with  Merchandising  Manuals  con¬ 
taining  practical  ideas  for  capitalization  of  the  campaign, 
will  be  mailed  soon  to  canners,  brokers,  wholesalers  and 
retailers. 

A  Merchandising  Division  of  the  Canners  Advertising 
Committee  has  been  established  in  New  York  at  49  West 
45th  Street  under  the  direction  of  Mr.  C.  P.  Pelham. 

After  you  have  received  the  full  details  of  the  campaign, 
manuals,  etc.,  any  further  inquiries  concerning  the  mer¬ 
chandising  features  of  the  campaign  should  be  addressed 
to  Mr.  Pelham  at  the  above  address. 

NATIONAL 

CANNERS  ASSOCIATION 

WASHINGTON,  D.  C. 
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Thb  Canning  Trade  is  the  only 
paper  published  exclusively  in  the 
interest  of  the  Canned  Foods  Packers 
of  the  United  States  and  Canada. 
Now  in  its  fifty-fourth  year. 

Entered  at  the  Postoffiee,  Balti¬ 
more,  Md.,  as  second-class  matter. 

TERMS  OP  SUBSCRIPTION 
One  Year  ...  -  $3.00 

Canada  ....  $4.00 

Foreijfn  ....  $5.00 

Extra  Copies,  when  on  hand, 
each  ....  .10 

Advertising  Rates  Upon  Application. 


PUBLISHED  EVERY  MONDAY 

By 

The  Trade  Company 

ARTHUR  I.  JUDGE 

MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders 
payable  to  The  Trade  Company. 

Address  all  communications  to  The 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested 
to  use  the  columns  of  The  Canning 
Trade  for  inquiries  and  discussions 
among:  themselves  on  all  matters  per¬ 
taining  to  their  business. 

Business  communications  from  all 
sections  are  desired,  but  anonymous 
letters  will  be  ignored. 

Arthur  I.  Judge,  Editor. 
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EDITORIALS 


Glimpses  at  the  convention— Things  are 

different  this  year — even  Convention  weather. 
When  the  1932  Convention  opened  on  Sunday, 
the  24th,  Chicago  was  advising  “Loz  Ongeiez”  to  come 
over  and  see  what  balmy,  sunlit  skies  really  look  like, 
that  Chicago  was  the  real  “pleasant  weather”  place  of 
the  earth. 

You  who  have  ever  attended  the  great  yearly  con¬ 
vocation  of  canners  and  their  friends — the  wholesale 
grocers,  brokers,  machinery  and  can  men,  must  know 
that  Old  Boreas  formerly  always  did  his  best  to  “freeze 
’em  up.”  It  used  to  be  said  that  the  time  when  Hell 
froze  over  would  be  the  time  when  this  annual  Con¬ 
vention  decided  to  meet  there.  And  there  is  more 
truth  in  that  than  might  appear  at  first,  if  you  think 
about  it.  But  when  the  universal  lament  seems  to  be 
that  credits  and  assets  are  all  frozen,  what  could  have 
produced  the  change  that  gave  us  balmy,  delightful 
weather?  The  fact  must  be  recorded. 

Having  opened  the  conversation  in  the  orthodox 
way — talking  about  the  weather — you  naturally  are 
hungry  for  the  scandals. 

Is  it  a  big  Convention?  Not  as  large  as  in  other 
years,  so  far  as  canners  are  concerned;  but  at  the 
registration  desk  it  is  said  that  there  are  more  canning 
firms  represented  than  before,  but  fewer  members 
present.  That  popular  savings  instinct  has  made  “the 
German  honeymoon”  the  fashion,  apparently — the  head 
of  the  house  has  come — alone. 

No  diminution  is  to  be  noted  in  the  number — or  the 
aggressiveness — of  the  brokers,  or  of  the  machinery 
supply  concerns.  They  are  here  with  welcoming  arms 
— and  wistful  looks  as  if  saying  “by  any  possibility,  is 
there  one  order  concealed  about  you?”  It  is  an  opti¬ 
mistic,  thoroughly  resigned,  keenly  critical  of  the 
causes,  bunch  of  well  dressed  emphatically  speaking 
men,  determined  that  the  Convention  must  not  again 


come  back  to  Chicago,  even  if  Chicago  is  not  the  cause 
of  the  absence  of  orders. 

The  Machinery  Exhibit — the  Big  Show — is  magnifi¬ 
cent,  filling  all  spaces  and  running  over  into  auaitional 
space,  both  downstairs  and  upstairs.  There  is  no  lack 
01  initiative,  and  the  visitor  is  shown  many  new  and 
improved  machines,  and  all  of  a  highly  useful  type. 
I'here  are  all  the  supply  lines,  with  new  developed  or 
improved  seeds  and  other  supplies;  a  display  of  glass¬ 
ware  and  the  machines  lor  closing  the  various  units, 
that  is  probably  the  largest  ever  made.  The  fishermen 
for  orders  have  spread  their  nets  or  baited  tlie  hooks 
with  the  choicest  kinds  of  lures — but  the  buyers  from 
the  factories,  even  as  the  buyers  from  the  grocery 
distribution  field,  are  wary — yea,  very  wary,  if  not 
standoffish ! 

And  the  Meetings?  They  introduced  an  innovation 
this  year:  No  laudatory  addresses  irom  alniiated  or 
kindred  associations,  a  great  saving  of  time — ^for  tnose 
1- residents,  wbo  not  only  used  to  be  forced  to  think 
up  something  nice  to  say,  but  had  to  be  present  in 
Cnicago  and  at  the  Meeting  to  say  it;  and  some  oi 
them  had  to  repeat  and  repeat  beiore  various  meet¬ 
ings.  This  marks  one  of  the  notable  changes  ol  the 
year.  It  is  a  decided  score  for  Chicago. 

The  first  Meeting  of  interest  to  our  big  family  of 
readers  was  the  meeting  of  the  Board  of  Uireciors  of 
the  N.  C.  A.  on  Monday  morning,  and  it  was  a  real 
meeting!  They  had  before  them  the  question  of  cne 
reduction  of  can  prices,  and  they  acted  upon  it.  You 
can  see  in  that,  something  you  will  want  to  know  about. 

And  they  had  before  them  the  now’  famous  Future 
Corn  Contract,  designed  to  bring  the  production  of  that 
famous  staple  of  canned  foods  better  into  line  with 
consumption,  and  as  Howard  Orr,  President  of  the 
Ohio  Canners  Asssociation,  said  “it  is  loaded  with 
dynamite.” 

And  they  had  many  other  highly  important  matters 
under  consideration,  so  much  so  that  another  meeting 
of  the  Board  was  decided  upon  before  the  adjournment 
of  the  Convention  on  Friday.  That  gives  you  an  idea. 

The  Tomato  Section  Meeting  on  Tuesday  was  not 
overcrowded,  and  it  started  out  like  a  lamb,  but  also 
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like  the  famous  lamb  month,  it  ended  up  roaring  like  a 
lion  after  a  three  and  one-half  hour  session.  What 
caused  that?  As  the  radio  announcer  could  say:  “Read 
The  Canning  Trade  Convention  Issue,  which  will  be  in 
the  hands  of  the  industry  by,  and  be  dated,  the  15th 
of  February.”  And  further,  if  we  were  good  adver¬ 
tisers,  we  would  say:  Be  sure  your  subscription  is  in 
good  standing,  and  if  there  are  any  who  regularly 
“borrow”  your  copy,  advise  them  to  send  in  their  sub¬ 
scriptions,  as  there  will  be  no  sample  copies,  nor  free 
extra  copies  of  that  big  (and  expensive)  issue — the 
first  story  in  full  of  the  Convention. 

And  let  us  stop  here  just  a  moment  to  say,  that  if 
you  have  in  mind  any  advertising  effort  this  year — to 
attract  the  buyers  who  will  buy,  but  are  holding  off — 
here  is  the  place  to  do  it.  A  convention  issue  of  this 
kind  offers  the  canner  a  real  opportunity;  because  the 
buyers  are  as  much  interested  in  many  actions  of  this 
Convention  as  you  are — and  so  they  watch  for,  and 
keep  the  big  issue.  We  do  not  ask  canners  to  advertise 
in  the  regular  issues  of  this  journal,  even  though 
many  of  the  leading  buyers — especially  chain-store 
buyers — are  regular  and  attentive  readers.  But  this 
Convention  Issue  of  The  Canning  Trade  is  different. 

Of  course,  the  one  great  place  for  any  canned  foods 
packer — large  or  small — in  this  whole  industry,  and 
among  ail  possible  media — to  advertise  to  the  very 
best  advantage,  is  the  Almanac  of  the  Canning  In¬ 
dustry.  Some  day  the  industry  will  awaken  to  this  fact, 
and  in  that  day  the  Almanac  will  carry  the  advertise¬ 
ment  of  every  canner  worthy  of  the  name.  It  is  his 
one,  only  uniquely  efficient  opportunity  to  approach 
EVERY  buyer  and  remain  at  his  desk  constantly,  all 
during  the  year,  until  the  next  issue  of  the  Almanac. 
Why?  Because  they  need  the  Almanac  in  their  busi¬ 
ness  ;  a  necessity,  as  much  so  as  their  telephone  direc¬ 
tory  or  dictionary.  Each  year  more  canners  awake  to 
thi«,  but  there  was  never  a  more  important  year 
than  ’32. 

The  ’32  Almanac  is  being  made  ready  for  the  press 
(awaiting  some  few  final  statistics),  but  there  is  yet 
time  to  have  your  advertisement  included,  if  you  act 
quickly,  and  you  know  the  cost  is  most  moderate — a 
trifle. 

- 4, - 

JEROME  B.  RICE  SEED  COMPANY  IN  THE  HANDS 

OF  RECEIVERS 

An  Announcement  by  the  Company 

N  account  of  the  difficulty  of  making  its  usual 
crop-moving  borrowings,  due  to  the  fact  that 
banks,  in  view  of  the  general  depression,  are 
using  every  possible  means  to  keep  liquid,  the  manage¬ 
ment  of  the  Jerome  B.  Rice  Seed  Company,  although  its 
assets  greatly  exceed  its  liabilities,  has  consented  to  the 
appointment  of  friendly  receivers.  The  business  will 
be  conducted  by  David  G.  Ashton  and  Spencer  B.  Eddy 
as  temporary  equity  receivers. 

All  orders,  present  and  future,  will  be  filled  as  usual. 
No  important  changes  have  been  made  in  the  manage¬ 
ment.  H.  S.  Hoard,  Ph'esident,  will  continue  to  act  as 
General  Manager  and  Prof.  George  E.  Starr,  will  be,  as 
heretofore,  in  full  charge  of  production.  The  company 
will  do  a  spot  business ;  and  contract  and  grow  futures 
just  as  in  the  past,  being  the  sole  breeder  and  producer 
of  the  famous  strains  of  “Rice’s  Seeds.” 

Both  receivers  are  stockholders  of  the  company, 
deeply  interested  in  maintairfing  the  reputation,  the 


good  will  and  the  general  prosperity,  present  and 
future,  of  the  Jerome  B.  Rice  Seed  Company  which  in 
this  year  of  1932  is  a  full  100  years  old;  and  still 
“going  strong.” 

Jerome  B.  Rice  Seed  Company. 

- • - 

SPREADING  OUT 

“We  are  pleased  to  announce  that  we  have  associated 
with  us  Mr.  Joseph  Dugan  and  Mr.  Henry  S.  Morton, 
former  members  examining  corps  U.  S.  Patent  Office, 
electrical,  refrigeration  and  chemical  patent  specialists. 
— Mason,  Fenwick  &  Lawrence,  patent  and  trade  mark 
lawyers.  Suite  726  Woodward  Building,  Washington, 
D.  C.  Other  offices.  New  York  and  Chicago.  Our  70th 
anniversary.  Consulting  patent  counsel. 

- ♦ - 

“AL”  NORTH  RE-ELECTED  PRESIDENT 

At  the  Annual  Meeting  of  North  &  Dalzell,  Inc.,  held 
^  January  19th,  1932,  the  following  Officers  and 
“  Directors  were  elected. 

A.  Lincoln  North — President  and  Treasurer. 

J.  Fred  Dom — ^Vice-President. 

A.  A.  Pequignot— Secretary. 

C.  H.  (^ebelien — Assistant  Secretary. 

Directors — A.  L.  North,  chairman;  J.  Fred  Dorn, 
A.  A.  Pequignot,  C.  H.  Gebelein,  Samuel  J.  Martin. 
- ♦ - 

CHARLES  E.  VIRDEN  DIES. 

In  the  death  of  Charles  E.  Virden,  head  of  the 
Virden  Packing  Company,  which  occurred  at  San 
Francisco  on  January  23d,  California  lost  one  of  her 
outstanding  business  men  and  a  leader  in  promotional 
work.  Mr.  Virden,  who  was  57  years  of  age,  had  been 
ill  for  several  months,  but  death  came  unexpectedly. 

Mr.  Virden  started  in  business  at  Sacramento,  Cal., 
in  1913,  with  the  California  Fruit  Distributors,  after 
having  been  a  member  of  the  Ryan- Virden  wholesale 
produce  firm  in  the  Northwest,  which  at  one  time  had 
thirty-six  branches.  Six  years  later  he  organized  a 
$5,000,000  meat  packing  concern  and  later  engaged  in 
the  fruit  canning  industry  on  an  extensive  scale,  finally 
disposing  of  the  canning  interests,  however.  For  six 
years  he  was  president  of  the  Sacramento  Chamber  of 
Commerce  and  at  the  time  of  his  death  was  a  director 
of  the  American  Fruit  and  Vegetable  Shippers’ 
Association,  the  California  State  Chamber  of  Com¬ 
merce,  the  City  National  Bank,  the  Isleton  Company, 
president  of  Moran  &  Co.  and  the  Virden  Packing 
Company,  chairman  of  the  board  of  the  Pacific  Coast 
Regional  Advisory  Board,  and  director  of  the  Sacra¬ 
mento  Northern  Railroad. 

He  is  survived  by  his  widow,  Mrs.  Grace  Virden, 
two  sons  and  a  daughter. 


CANNERS’  CONVENTIONS 


February  4-5,  1932 — ^Tennessee  Canners,  annual.  Hotel 
Andrdw  Johnson,  Knoxville,  Tenn. 

February  9-10,  1932 — Virginia  Canners,  annual,  Roa¬ 
noke,  Va. 

March  16-19,  1932 — Canners’  League  of  California, 
Annual,  Hotel  Del  Monte,  Del  Monte,  Cal. 
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Hamachek  Ideal  Chain  Adjusters 

Wk  ma  Every  open  link  style  of  detachable  chain,  running  un- 

der  a  working  strain,  becomes  longer  than  it  was  and  ^ 

^  Hamachek  Ideal  Chain  Adjusters  are  tools  using  a  com- 

Jy  pound  leverage  principle,  by  which  hooks  of  detachable 

chain  links  are  easily  drawn  together  to  take  up  the 

wear  and  stretch.  . 

llWB  Keeft  detachable  chain  of  proper  length,  with  Ideal  Chain 

Adjusters,  so  that  the  links  correctly  fit  the  pitch  line  of  the 
Pat.  Sept.  8,  1914  sProckets  on  which  they  run,  and  you  will  prevent  delays 

and  more  than  double  the  life  of  your  chain. 


We  sell  Hamachek  Ideal  Chain  Adjusters  with  the  distinct  understanding  that  if  they  are 
not  satisfactory  we  will  accept  their  return.  Thousands  of  these  adjusters  have  been  sold  and 
are  saving  money  for  their  users. 

A  descriptive  pamphlet,  showing  prices  and  sizes,  will  be  mailed  on  request 

FRANK  HAMACHEK  MACHINE  CO. 

KEWAUNEE,  WISCONSIN 

Also  Manufacturers  of  Viners,  Viner  Feeders  and  Ensilage  Distributors 


AVARS  NEW 
HEAVY  DUTY 
ROTARY  SYRUPER 

For  Filling — Tomato  Pulp  and  Puree — 
Tomato  Juice — Clear  Soups,  etc. 

I'or  Syruping — Fruits,  String  Beans, 
Beets,  etc. 

Has  no  air  vent  stems  to  damage  fruit. 
Designed  for  high  speed. 

Belt  Drive  or  direct  connected. 

Fills  absolutely  accurate. 

No  Can  No  Fill. 


_ ^  "  Rapid  Valve. 

Prices  on  Request 

AVARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods:  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


N  every  hand  you  hear  and  read  of  how  we  must 
^et  back  to  first  principles! 

Do  you  suppose  we  have  all  considered  this 
trend  sufficiently  to  apply  it  to  our  own  business. 

I  wonder! 

This  question  arises  because  this  morning  I  listened 
with  a  great  deal  of  interest  to  the  inquiry  of  a 
neighbornood  grocer  for  “Good  canned  peas  to  retail 
at  iO  cents.” 

The  wholesale  grocer  replied,  “There  ain’t  no  such 
animal.  You  will  have  to  pay  ten  cents  a  can  for  the 
cheapest  peas  1  have  and  you  will  have  to  sell  them  at 
two  tor  a  quarter  or  fifteen  cents  a  can.” 

He  then  went  on  to  say,  “Of  course,  you  can  buy 
canned  peas  to  se.l  at  ten  cents,  for  a  number  two  can ; 
but  they  will  be  prepared  for  canning  from  soaked, 
dried  peas,  .if  you  have  listened  to  the  repeated  calls 
tor  ten  cent  peas  from  five  or  six  of  your  customers,  and 
have  magnified  the  demand  for  them  and  are  bound  to 
get  them,  go  ahead.  You  will  probably  sell  one  can  each 
to  the  five  or  six  who  have  been  asking  for  ten  cent 
peas,  and  then  you  will  have  a  mighty  hard  time  selling 
the  remaining  eighteen  or  nineteen  cans  in  the  case.” 

Then  the  wholesaler  sent  to  his  warehouse  for 
samples  of  the  peas  he  had  in  stock  and  proceeded  to 
sell  his  retail  customer  a  case  of  peas  to  cost  $2.40  for 
two  dozen. 

The  sale  was  not  made,  however,  until  two  better 
grades  of  peas,  one  Early  variety  and  one  of  the  Sweet 
variety,  had  been  shown. 

When  commenting  later  to  the  wholesaler  on  the 
sale  and  sales  talk  I  said,  “The  only  thing  you  neglected 
to  tell  your  customer  was  that  Early  variety  peas  are 
smooth  skined,  nearly  round  while  the  Sweet  variety 
are  flatter  and  have  a  wrinkled  skin.” 

But,  he  said,  “I  did  tell  him  that  the  two  varieties 
each  possessed  a  characteristic  flavor  and  that  each 
was  liked  best  by  those  accustomed  to  them.” 

The  jobber  told  me  to  quit  kidding  when  I  asked  if 
he  had  been  a  canner  and  then  he  told  me  how  he 
acquired  the  information  he  was  imparting  to  his 
customer. 

He  told  me  the  first  boss  he  worked  for  in  the  retail 
grocery  trade  was  inquisitive  and  always  asking  for 
information  from  those  in  a  position  to  give  it  to  him. 

The  habit  of  asking  questions  communicated  itself 
to  the  man  of  whom  I  am  writing,  and  as  a  result  he 
had  been  able,  after  inquiry  here  and  there,  to  get  to¬ 
gether  a  store  of  information  that  served  him  in  good 
stead  when  faced  with  a  situation  where  he  needed  to 
use  salesmanship  in  order  to  get  his  customer  interested 
in  a  better  grade  of  canned  peas  than  the  one  for  which 
he  was  looking  at  first. 

The  point  I  wish  to  make  is  this,  if  we  are  to  have 
more  support  of  the  kind  I  have  described  we  must  so 


inform  our  customers  as  to  enable  them  to  fight  our 
quality  battles,  just  as  well  as  though  we  were  on  the 
ground  and  job  ourselves. 

On  my  desk  is  a  copy  of  the  booklet,  “The  life  story 
of  the  California  Almond.”  This  is  published  by  the 
California  Almond  Growers  Exchange,  San  Francisco, 
California. 

It  will  pay  every  canner  who  has  not  seen  one  of 
these  booklets  to  write  the  Almond  Growers  Exchange 
for  a  copy. 

Right  after  the  title  page  of  this  book  we  are  shown 
a  chart  originally  compiled  by  Dr.  J.  H.  Kellog,  of  Good 
Health  Magazine.  This  chart  tells  us,  as  we  could  not 
learn  as  forcibly  in  any  other  way,  that  a  pound  of 
almonds  equals  in  food  value  3.78  pounds  lean  mutton, 
5.20  pounds  of  eggs,  8.55  pounds  of  milk,  9.18  pounds 
of  ham,  and  compares  the  food  value  of  one  pound  of 
almonds  with  that  of  four  other  common  foods. 

The  California  Almond  Growers  deserve  the  share 
they  are  getting  of  the  consumers  dollar,  they  tell  the 
wide  world  why  they  deserve  it. 

Y’ou  baked  bean  canners  know  there  is  an  increasing 
demand  for  baked  beans  in  the  2V^  can.  Do  you  know 
why? 

Largely  because  the  family,  on  a  radically  reduced 
food  budget,  can  buy  a  can  of  these  baked  beans,  a 
loaf  of  bread  and  serve  a  dinner  for  several  people. 

Two  slices  of  bread  are  placed  on  a  plate,  each  slice 
of  bread  is  thickly  spread  with  beans  and  there  you 
are.  Not  a  dainty  or  especially  tasty  dish  but  food 
in  quantity  sufficient  to  keep  away  the  pangs  of 
hunger  for  several  hours. 

During  the  war  it  was  all  the  thing  to  publish  receipe 
books  telling  how  to  use  almost  anything  under  the  sun 
in  place  of  meat  and  wheat  products. 

Who  has  thought  so  far  to  publish  a  receipe  book 
telling  how  to  make  the  food  dollar  go  farther  by  the 
use  of  canned  foods? 

A  few  canners  are  alive  to  their  opportunities  but 
mighty  few.  Last  week  I  was  served,  without  charge, 
a  breakfast  appetizer  of  tomato  juice  but  learned,  as 
I  thought  would  be  the  case,  that  the  tomato  juice  was 
canned  many  miles  from  the  hotel  where  it  was  being 
served.  This  hotel  in  question  is  about  three  or  four 
blocks  from  the  main  office  of  a  canning  company  pack¬ 
ing  plenty  of  tomato  juice  for  which  it  would  like  to 
find  a  steady  market. 

This  getting  back  to  first  principles  need  not  be  an 
expensive  matter  for  any  canner. 

Let’s  do  what  we  can,  however,  toward  telling  the 
broker,  the  jobber  and  the  housewife  just  what  our 
products  are,  where  they  are  grown  for  canning,  how 
and  when  they  are  canned,  what  they  are  to  be  used 
for  principally  on  the  table  and  how  they  can  be  used 
inexpensively. 
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MORE  i  RIEND:^  EVERY  SEAECN 


The  Hansen  Sanitary  Corn  Filler  n  •.  kes  new  friends 
every  canning  season.  Opt  raters  like  it  hetrrst  it  is  so 
easily  operated  aid  can  tt  the  re  cltantd  in  Hve 

niinutes.  The  C  hief  likes  it  because  he  can  depend  upon 
it  to  turn  out  one  hundred  eighty  cans  per  minute,  because 
he  does  not  need  to  w  orry  about  slack  filled  cans  and  be¬ 
cause  there  is 'no  waste  to  affect  cost. 

Hansen  Sanitary  Corn  Fillers  are  the  fastest,  simplest  and 
most  sanitary  Corn  Fillers  on  the  market.  Use  a  Hansen 
and  use  the  best. 


Write  for  our  General  Catalog, 


CEDARBURG,  WISCONSIN 


Landreths’  Quality  Seed 


Tomato  Seed 

Marglobe-Bonny  Best-Greater  Baltimore 
Certified  by  the 

Pennsylvania  Department  of  Agriculture 
Also  all  other  varieties  of  Tomato 

Peas  ■  Beans  -  Com  -  Beet 
Cucumber  -  Cabbage  -  Pumpkin  -  Okra 
Squash  -  Cauliflower  -  Spinach 

Wholesale  Growers  and  Specialists 
in  Canning  Seeds 

Write  for  Prices  for  either 
Spot  or  Future  Delivery 


D.  Landreth  Seed  Company,  Bristol,  Penna. 
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A  five  or  six  page  booklet,  printed  in  black  on  a 
fairly  good  grade  of  paper  is  all  that  is  necessary  as 
a  vehicle  for  our  message. 

If  you  are  interested  in  knowing  comparative  food 
values  of  a  can  of  your  pack  I  imagine  the  National 
Canners  Association  Research  Labaratory  can  give  you 
the  figures  for  which  you  are  looking.  Try  them  at 
any  rate. 

When  this  booklet  has  been  prepared  for  distribution 
include  one  with  each  bill  that  is  sent  out  from  your 
office  during  a  sixty  day  period. 

Furnish  your  brokers  with  a  supply  for  distribution 
to  their  customers  and  to  leading  retailers  in  their 
market  who  handle  your  line. 

If  you  do  any  newspaper  advertising,  mention  this 
booklet  in  your  advertising  and  ask  that  readers  write 
your  office  for  their  copy. 

If  the  supply  of  booklets  you  provide  yourself  with 
will  allow,  mention  the  booklet  on  your  labels  and  ask 
the  consumer  to  send  to  you  for  one. 

Avail  yourself  of  every  opportunity  for  local  adver¬ 
tising. 

If  your  output  has  a  decided  economy  appeal,  see  to 
it  at  once  that  charity  organizations  ip  all  the  markets 
where  you  have  distribution  are  informed  of  the  saving 
they  can  effect  if  your  products  are  on  the  relief  lists. 
If  you  have  not  done  so,  take  this  matter  up  with  your 
representatives  and  see  that  they  get  the  news  around. 

Ston  hiding  your  light  under  a  bushel ! 

Quit  imagining  that  everyone  knows  all  about  your 
goods,  what  they  are  and  how  they  are  packed. 

Above  all  else,  remember  that  while  you  know  all 
about  your  pack  your  customers,  and  those  who  will 
have  to  sell  it  to  the  retail  grocer  and  the  consumer, 
may  know  but  very  little  about  it. 


Do  not  leave  the  job  of  fully  posting  them  to  others, 
its  your  job,  do  it  yourself! 

Your  profitable  sales  will  increase  as  you  do  this  1 


DIVIDE  YOUR  FOOD  DOLLAR  IN  FIVE  PARTS, 
SAY  FEDERAL  HOME  ECONOMISTS 
From  the  Information  Office  of  the  U.  S.  D.  A. 

TO  get  the  most  food  for  your  money,  especially  if 
you  have  very  little  money,  divide  your  food  dollar 
in  five  parts,  and  spend  it  for  five  different  kinds 
of  food.  This  advice  is  included  in  a  leaflet  which 
comes  today  from  the  Bureau  of  Home  Economics  and 
the  Extension  Service  of  the  U.  S.  Department  of 
Agriculture,  under  the  title  “Getting  the  Most  for  Your 
Food  Money.”  The  leaflet  includes  two  suggested  mar¬ 
ket  lists,  which  show  the  quantities  of  each  of  the 
necessary  kinds  of  food  a  family  of  five  should  have 
each  week. 

If  there  are  children  in  the  family,  the  Government 
home  economists  say,  each  dollar  that  goes  for  food 
should  be  spent  like  this:  25  cents  for  milk  and 
cheese,  25  to  20  cents  for  vegetables  and  fruit,  15  to 
20  cents  for  bread  and  cereals,  20  to  15  cents  for  butter, 
lard,  or  other  fats  and  sugar  or  molasses,  15  to  20  cents 
for  meat,  fish  and  eggs.  A  family  of  adults  would  need 
less  milk  and  cheese,  and  correspondingly  more  vege¬ 
tables  and  fruit. 

And,  the  leaflet  emphasizes,  “The  fewer  dollars  you 
have  the  more  important  this  is.  If  men  and  women 
are  to  feel  well  and  able  to  work,  if  children  are  to  be 
healthy  and  able  to  go  to  school,  they  must  have 
enough  food  and  they  must  have  the  right  kinds  of 
food.  It  is  lack  of  certain  essential  kinds  of  food  as 


La  Porte  Flexible  Steel  Sanitary  Conveyor 

{formerly  Hercules) 


Section  of  One  Inch  Mesh  Belt  (Full  Size) 


The  one-hundred  percent  sanitary  belt 
used  on  sorting  tables,  scalders,  washers, 
exhausters,  elevators  etc.  The  belt  all 
canners  endorse  because  it  is  strong,  dur¬ 
able  and  labor, -saving,  and  can  be 
bought  at  a  cost  so  small  compared  to 
other  belts. 

Made  of  best  galvanized  ribbon  steel,  in 
one  inch  and  half  inch  mesh.  Widths 
ranging  from  a  few  inches  to  ten  feet. 

Note  the  strong  edge  which  is  an  import¬ 
ant  factor.  Do  not  buy  a  belt  with  a 
weak  edge. 

Your  dealer  has  it. 

Manujactured  by 


La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Indiana. 


your  (101120:8  doing 

a  full-time  job! 
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They  keep 


NEW  VERTICAL 

HYDRAULIC 

CONVEYOR 

I  #aLIN-CHAPHAN  I  /  I  I 

J  ror  elevating  and  conveYing 

Peas,  Beans,  etc. 

Vertically  or  horizontally,  any  distance,  any  height,  whether  blanch- 
raw,  clean  or  dirty.  Washes,  removes  splits  and  dirt  at  the  same 
H  ^  time  it  conveys.  Built  in  four  sizes  to  accomodate  any  desired  height. 

Belt  or  motor  driven. 


Simple,  positive, 
automatic  in  operation 


BERLIN  CHAPMAN  CO.,  BERLIN,  WIS. 


CANNING^  MACHINERY 

Jt  Single  UtM  or  J!  Complete  Canning  Plant 


Let  our  engineers 
give  you  an  estimate. 
Write  us. 
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well  as  insuliicient  quantity  of  food  that  produces 
;jeliagra,  scurvy,  rickets,  and  other  forms  of  malnutri- 

tiov.' 

xl  -  i.^ciiie  lias  been  prepared  in  response  to  daily 
•  ‘.’  Sis  for  advice  and  assistance  from  men  and 
Aon  en  who  write  to  the  bureau  asking  how  to  main- 
tarn  their  families  on  diminished  earnings,  from  relief 
workers  dispensing  money  and  food  supplies,  and  from 
welfare  organizations  of  many  kinds. 

The  suggested  market  orders  include  only  the  neces- 
'-ary  kinds  of  food,  and  those  that  cost  the  least.  A 
family  of  five,  says  the  leaflet,  consisting  of  father, 
mother,  and  three  children  under  14  years  of  age, 
needs  at  least  this  much  food  each  week: 


^read,  flour,  other  grain  products . pounds  30 

Milk  . quarts  28 

Potatoes  . pounds  20 

Dried  beans  or  peas . pounds  1 

Tomatoes,  fresh  or  canned . pounds  6 

Leafy  vegetables  (greens) . pounds  10 

Other  vegetables  and  fruits . pounds  10 

Butter,  lard,  bacon,  margarine,  other 

fats  . pounds  3 

Sugar,  molasses,  sorgo  syrup . pounds  3 

I-ean  meat,  fish  or  cheese . pounds  7 

Eggs  . dozen  1 


“This  ration  contains  enough  of  each  food  to  meet 
the  needs  of  the  body  with  a  margin  of  safety.  You 
can  live  on  this  ration  for  any  length  of  time,"  the 
leaflet  says. 

The  other  ration  is  shown  with  the  warning  that  it 
“just  meets  body  needs  with  no  margin  for  emergen¬ 
cies.  You  can  get  along  for  a  while  on  this  ration, 
but  the  nearer  you  can  come  to  the  quantities  of  the 
other  ration  the  safer  you  will  be.”  The  following  is 
the  emergency  ration  (for  a  family  of  5  for  one  week) 
with  no  margin  of  safety: 


Bread,  flour  other  grain  products . pounds  20 


Milk  . quarts  10 

Potatoes  . pounds  10 

Dried  beans  or  peas . pounds  3 

Tomatoes,  fresh  or  canned . pounds  2 

Leafy  vegetables  (greens) . pounds  5 

Other  vegetables  and  fruits . pounds  8 

Butter,  lard,  bacon,  margarine,  other 

fats  . . . ! . pounds  5 

Sugar,  molasses,  sorgo  syrup . pounds  5 

Lean  meat,  fish  or  cheese . pounds  5 

Eggs  . dozen 


“These  are  balanced  rations,”  the  bureau  points  out. 
“The  first  one  has  less  fat,  sugar,  dried  beans,  and  peas, 
because  it  has  more  of  other  foods  than  the  second 
ration.  Where  potatoes  and  sweetpotatoes  can.  not  be 
had,  use  other  vegetables  and  2  to  4  pounds  extra  of 
flour  or  meal.” 


Note — A  one-page  dodger  for  mothers  on  “How  to 
Spend  Your  Limited  Food  Money”  to  give  her  children 
the  greatest  benefit  is  also  being  issued  at  this  time  by 
the  Children  Bureau  of  the  Department  of  Labor,  and 
the  Bureau  of  Home  Economics  of  the  Department  of 
Agriculture. 


[Editor’s  Note:  Not  a  whole  lot  of  canned  foods  mentioned  in 
these  menus.  There  could  easily  be  more  from  a  dietetic  stand¬ 
point,  but  particularly  from  an  economy  point.  Here  is  a  field 
which  the  industry  should  cultivate,  and  let  departments  like 
this  know  and  understand  canned  foods.] 


PEACH  PRODUCTS  CONFERENCE 
IN  CALIFORNIA 

By  our  Special  Correspondent  “Berkeley” 


UNDER  the  auspices  of  the  Fruit  Products 
Laboratory  at  the  University  of  California,  the 
first  peach  products  conference  was  held  in  Hi  - 
gard  Hall  on  the  Berkeley  campus  on  January  8. 

The  conference,  originated  by  Prof.  W.  V.  Cruess,  in 
charge  of  the  laboratory,  brought  into  a  joint  meeting 
the  growers  of  peaches,  canners,  distributors  and  those 
entrusted  with  the  propogation  of  new  varieties  of 
canning  peaches  and  the  working  out  of  suitable  by¬ 
products  to  assist  in  caring  for  surplus  crops. 

The  afternoon  was  given  over  to  a  cutting  bee  and 
display  of  products  and  by-products  such  as  canned 
crushed  peaches,  peach  juice,  frozen  pack  peaches, 
dehydrated  cling  peaches,  peach  candies,  canned  pickled 
peaches,  canned  peach  puree,  and  the  like.  Included 
in  the  displays  were  many  dishes  prepared  from  peach 
products,  including  puddings,  pies,  water  ice,  peach 
ice-cream  punch  and  carbonated  beverages. 

An  interesting  feature  of  the  display  was  the  show¬ 
ing  of  samples  of  peach  butter  packed  by  the  Economic 
Conservation  Committee  of  America,  whose  central 
distributing  office  is  at  745  Bryant  street,  San  Fran¬ 
cisco,  and  which  distributes  this  product  at  cost.  There 
was  also  samples  of  peaches  packed  in  grape  syrup, 
samples  of  fruit  shipped  in  barrels  to  Germany  to  be 
canned  or  converted  into  jam,  cling  peaches  in  de¬ 
hydrated  form  and  an  extensive  showing  of  frozen 
peaches. 

Likewise  there  was  a  sample  cutting  of  canned  and 
preserved  fruit  from  South  Africa,  fruit  that  had  been 
packed  by  Lowetts  &  Jameson,  Ltd.,  of  Natal.  This 
included  quince  marmalade,  shredded  marmalade,  guava 
jelly,  canned  guavas  peeled,  fruits  for  salad,  papaya, 
Golden  berries,  papaya  preserves  and  Cape  gooseberry 
jam.  The  papayas  were  labeled  “Paw  Paw,”  but  do  not 
resemble  the  American  fruit  of  that  name,  but  are 
identical  with  the  papayas  of  the  tropics.  The  fruits 
for  salad  bore  the  legend  “Fruit  Salad,”  and  included 
some  varieties  grown  in  California,  notably  apricots. 

The  conference  proper,  held  in  the  evening,  was 
presided  over  by  A.  D.  Poggetto,  general  manager, 
California  Canning  Peach  Association.  The  chairman 
told  of  the  crop  control  plan  followed  during  the  past 
two  years,  of  the  immense  amount  of  fruit  allowed  to 
go  to  waste  and  of  the  efforts  that  were  being  made 
to  find  new  use  for  cling  peaches  and  which  would  be 
discussed  at  the  conference. 

Prof.  W.  V.  Cruess  told  of  the  frozen  foods  confer¬ 
ence  that  had  been  held  in  1931.  a  conference  presided 
over  by  Frank  Swett,  of  the  California  Pear  Growers’ 
Association,  and  directed  attention  to  the  fact  that  this 
year  attention  was  being  centered  exclusively  on 
peaches. 

He  mentioned  some  of  the  numerous  products  that 
had  been  developed  to  extend  the  use  of  peaches  and 
suggested  that  out  of  these  it  might  be  T>ossible  to 
select  one  or  two  on  v/hicli  attention  might  be  concen¬ 
trated.  He  outlined  the  experience  of  nineapp’e  can¬ 
ners  who  for  years  marketed  pineapple  only  in  the 
sliced  form,  but  who  made  a  decided  success  of  moving 
crushed  pineapple  by  launching  an  intensive  advertis¬ 
ing  campaign.  Raisin  interests  found  a  market  for  a 
large  tonnage  of  their  products  by  stimulating  interest 
in  raisin  bread,  and  orange  growers  likewise  found  new 
uses  for  oranges  when  a  surplus  loomed. 
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BETTER  SEEDS 

FOR  BETTER  PACKS 

We  Are  Leading  Growers  of 

CANNERS’  SEEDS 

CATERING  TO  THE  BEST  IN  THE  INDUSTRY 

PEAS.  BEANS.  SWEET  CORN 
TOMATO.  PUMPKIN.  SQUASH 
CUCUMBER.  CABBAGE.  SPINACH 
PERFECTED  DETROIT  BEET 

For  Prompt  Shipment  or  Future  Contract 


The  Best  Stock  of  Detroit  Beet 
in  America 


GEAR,  SPROCKETS,  TRANSMISSION 

Service  to  machinery  manufac¬ 
turers  and  the  canning  industry. 

We  maintain  a  large  assortment  of  stock  gears 
and  are  equipped  to  furnish  .sprocket!-,  gears, 
and  silent  gears  on  short  notice. 

SLAYSMAN  &  COMPANY 

Manufacturer*  of  Indtimttiai  Gear*. 

801  E.  Pratt  St.,  Baltimore,  Md. 


CANNED  FOODS  STORAGE 

MONEY  Loaned  on  Consignments  at  rea¬ 
sonable  rates  of  interest  -  on  our  own  negoti¬ 
able  Warehouse  Receipts. 

For  full  information,  write  us  direct  or  consult 
your  Brokers. 

WAKEM  &  McLaughlin 

(INCORPORATED) 

225  E.  ILLINOIS  ST.,  CHICAGO,  ILL. 


"HEINZ' ‘  HAND  MADE 


Cheaper  Tomato  Baskets 

Three  Baskets  -  Three  Prices 

We  are  now  making  the  three  following  types 

of  I  Baskets. 

1.  Our  famous  “Heinz”  hand  made,  heavy  hoop 
basket  with  6  cross  braces. 

2.  Machine  made,  heavy  top  hoop,  galvanized 
metal,  non-rust  hoop  at  bottom. 

3.  Machine  made  basket  with  flat  wood  veneer 
hoops. 

We  are  the  largest  basket  manufacturers  in  the 

U.  S.  and  our  quality  is  nationally  known. 

Write  for  samples,  literature  and  prices. 

Planters  Manufacturing  Co ,  Inc.. 
Portsmouth,  Viroinia 


MACHINE  MADE 


JEROME  B.  RICE  SEED  CO. 


BRANCH:  DETROIT,  MICHIGAN  Cambndee  N  Y 

WHOLESALE  CATALOGUE  ON  REQUEST  ®  ’ 
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Prof.  Cruess  suggested  that  a  new  peach  product 
should  be  one  that  would  not  interfere  with  the  sale 
of  the  fruit  in  halves  or  slices  and  that  it  would  prob¬ 
ably  be  found  advisable  to  try  it  out  on  a  commercial 
scale  in  some  isolated  market  before  entering  upon 
production  on  a  large  scale.  He  closed  by  stressing 
the  desirability  of  getting  fruit  recipe  books  into  the 
hands  of  housewives  and  by  telling  of  some  of  the 
various  products  that  can  be  made  from  canned  peaches. 
The  candy  industry  could  use  much  more  fruit  than  is 
now  the  case,  the  ice-cream  industry  is  likewise  a 
potential  market  and  quantities  of  pure  fruit  juice 
could  be  used  by  the  beverage  industry. 

G.  A.  Pitman,  of  the  University  of  California,  spoke 
on  a  sales  trial  of  crushed  peaches  conducted  in  Central 
California,  when  an  experimental  pack  was  marketed 
through  thirty  stores.  Investigators  were  placed  in 
the  field  and  some  follow  up  work  was  done  to  get 
customer  reaction.  In  general,  the  reaction  was  very 
favorable,  leading  to  the  conclusion  that  only  an  inten¬ 
sive  advertising  campaign  was  needed  to  establish  the 
product  firmly  on  its  own  merits.  Many  users  advised 
that  they  found  no  waste  in  the  fruit  in  this  form,  there 
was  no  surp’us  juice  and  the  flavor  was  held  even 
superior  to  that  of  peaches  packed  in  halves. 

The  speaker  outlined  the  process  of  packing,  which 
consists  of  putting  ripe  halved  cling  peaches  through 
an  Enterprise  food  grinder  having  three-eighth  inch 
holes.  The  crushed  material  is  cooked  in  an  open 
kettle,  with  one  pound  of  sugar  added  to  each  six 
pounds  of  fruit.  The  fruit  is  canned  hot,  sealed  and 
processed  in  the  usual  manner.  The  test  packs  in¬ 
dicated  a  cost  of  about  $2.56  per  case,  considering  No. 
214  cans,  but  new  methods  have  been  devised  which 
will  reduce  this  materially,  it  is  believed.  One  plan 


contemplates  placing  the  dry  sugar  direct  in  the  can, 
filling  the  can  direct  at  the  grinding  machine  and  pro¬ 
cessing  without  open  kettle  cooking. 

Possible  outlets  for  crushed  peaches  in  the  East 
were  discussed  by  B.  H.  Critchfield,  of  the  Canners’ 
League  of  California,  who  outlined  the  survey  made  in 
1928,  when  some  of  the  fruit  was  tried  out  in  various 
cities.  Here,  too,  consumer  reaction  was  found  favor¬ 
able,  but  as  the  fruit  was  distributed  free  the  results 
were  discounted  somewhat. 

Pie  makers  did  not  think  so  well  of  the  product  at 
the  time  and  the  distributing  trade  likewise  looked  at 
it  askance,  probably  because  it  was  new.  The  speaker 
suggested  that  distributors  would  probably  never  warm 
up  to  it  until  a  real  demand  had  been  created  through 
the  medium  of  advertising.  They  do  not  care  to  put 
anything  into  stock  that  might  increase  inventories  and 
do  not  care  to  do  any  pioneering  work.  The  problem, 
he  declared,  was  purely  one  of  merchandising.  It  would 
probably  take  greater  effort  to  popularize  crushed 
peaches  than  it  did  to  popularize  crushed  pineapple 
because  the  latter  made  its  appearance  when  there  was 
not  enough  sliced  pineapple  to  go  around  and  packers 
insisted  on  the  crushed  product  being  included  in  orders 
for  sliced. 

“Overseas  Trial  Shipment  of  Cling  Peaches  in  Bar¬ 
rels”  was  the  subject  of  talks  made  by  Stuart  Camp¬ 
bell,  Bureau  of  Commerce,  State  Department  of 
Finance,  and  E.  M.  Mark,  University  of  California. 
Few  canned  peaches  are  shipped  to  Germany,  said  the 
former,  because  of  the  high  tariff.  A  very  low  tariff 
prevails,  however,  on  fruit  not  packed  in  syrup,  and  at 
the  suggestion  of  German  interests,  a  trial  shipment  of 
cling  peaches  in  solution  in  barrels  was  made  through 
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In  breeding  this  new  strain,  we 
had  certain  definite  aims  in  mind: 


To  produce  a  strong  vine,  setting  its  pods 
well  up  from  the  ground,  and  sufficiently 
tall  to  stand  the  natural  “shortening  up” 
of  a  dry  season,  while  at  the  same  time 
one  which  under  normal  growing  conditions 
would  not  make  an  excessive  tonnage  to 
pass  through  your  viners;  with  all  this  we 
were  striving  for  maximum  yield  and  even¬ 
ness  of  maturity. 


vine, 


First  pods  16  inches  from  the 
ground. 

4  pairs  of  doubles  in  a  6  -  inch 
space. 

8  pods  ready  to  can  at  one  time. 


A  pea  that  you  will  like  to  pack  and  your 
farmers  will  like  to  grow. 

See  US  for  seed  to 
he  grown  in  1932. 


ROGERS  BROS. 
SEED  COMPANY 

CHICAGO,  ILLINOIS 


ROGERS  “E”  or 
NEW  PERFEC  FION 


QUALITY  PACKERS. 
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the  co-operation  of  growers,  chemical  houses,  barrel 
manufacturers  and  transportation  companies. 

Mr.  Mark  outlined  the  packing  process  in  which 
formic  acid  and  sulphurous  acid  in  solution  was  used. 
The  results  of  the  experiment  are  still  rather  indefinite, 
although  samples  of  the  products  have  been  received 
from  the  German  packers. 

W.  S.  Breton,  of  the  fruit  buying  division  of  Libby, 
McNeill  &  Libby,  San  Francisco,  spoke  on  “New  Peach 
Variety  Needs  of  the  Canning  Industry,”  a  topic  that 
proved  unusually  interesting.  He  prefaced  his  remarks 
with  the  suggestion  that  the  ideal  fruit  would  be  one 
that  could  be  canned,  dried  or  used  for  shipment  in 
the  fresh  form.  He  told  of  work  that  was  being  done 
on  nectarines  and  advised  that  some  new  varieties  of 
this  fruit  were  proving  surprisingly  satisfactory. 

Both  Tuscan  and  Phillips  clings  are  deteriorating  and 
quite  rapidly,  said  Mr.  Breton.  They  are  getting  poorer 
in  texture  and  are  developing  larger  pits,  particularly 
Tuscans,  which  are  now  almost  unsuitable  for  canning. 

Tuscans  ripen  in  California  about  the  middle  of  July 
or«  followed  bv  the  Midsummers  in  August  and  the 
Phillips  in  September.  A  recent  survey  shows  that 
about  14  per  cent  of  the  canning  peach  crop  is  Tuscans, 
?'Ti^  3”^  rer  cent  Phillips  cling.  Thus,  more  than  one- 
half  of  the  crop  is  made  up  of  varieties  that  are  on  the 
downgrade  as  far  as  quality  is  concerned.  A  leading 
canner,  in  outlining  the  desirable  characteristics  of  a 
new  canniner  peach,  declares  that  it  should  be  a  good 
K-o-pv  lie  alJe  to  stand  up  under  heavy  hauling, 

should  be  a  good  yel’ow,  should  be  of  good  size  and 
run  uniform,  should  have  a  p^ood  grain  and  flavor,  as 
well  as  a  smsll  nit  and  should  be  one  that  holds  its 
b  '•olor  and  flavor  under  cannery  treatment. 

—  -  p^e’^tion®'^  sp^’eral  of  the  new  varieties 

st^’ndar'^s  and  told  of  the  work 
pp^^f^rt  them,  especially  at  the  Govern- 
Alto.  He  said  that  the  Pratt-Low 
TM-ppr.  v’a<?  pTi  especially  promising  new  variety  and 
^hat  the  Alameda  was  also  shaping  up  well. 

White,  i"  charge  of  the  Government  station  at 
^alo  Alto  ou"^lired  some  of  the  methods  of  producing 
■ies  saving  that  work  is  now  being  done  by 
r^an  in  thirty  or  forty  years  that  usually  takes  nature 
fbonsand's  of  years.  He  expressed  the  opinion 
that  much  could  be  done  to  improve  the  flavor  of 
peachof!  '-nd  told  of  the  merits  of  the  Yellow  Transvaal, 
an  especially  fine  variety. 

Frank  Dixon,  of  the  Canners’  League  of  CaMfomia, 
vvh<,  ii  *-  ha-l  wide  experience  as  a  horticulturist  and 
canncr,  made  a  talk  along  similar  lines  and  expressed 
hope  that  it  would  be  possible  to  give  the  industry  a 

!  1  te  new  line  of  cling  peaches. 

J.  H.  Irish,  University  of  California,  spoke  on  “Can¬ 
ned  and  Bottle  Peach  Juice,  Syrups  and  Beverages.” 
He  said  that  while  great  things  had  been  done  with 
]ieaches  there  remained  great  things  to  be  done  with 
this  fine  fruit.  He  told  of  the  successful  experiments 
that  had  been  made  in  the  production  of  peach  juif*e 
and  of  some  of  its  uses.  The  juice  is  produced  with 
ease,  he  said,  and  100  garons  were  produced  from  a  ton 
of  peaches,  using  the  Phillips  cling.  A  clear  juice  can 
be  had  by  filtering,  but  consumers  of  pure  fruit  juice 
l)everages  have  become  accustomed  to  cloudy  beverages 
and  look  upon  this  is  an  indication  of  purity.  In  the 


work  of  the  fruit  products  laboratory  the  juice  is 
canned,  sealed  and  sterilized  at  180  degrees.  In  its 
natural  form  the  juice  runs  about  17  degrees  Brix,  but 
in  the  experimental  packs  sugar  was  added  to  some  to 
bring  it  up  to  20  degrees  and  30  degrees. 

The  peach  juice  displayed  and  sensed  at  the  cutting 
bee  and  demonstration  had  been  canned  more  than  a 
year,  said  Prof.  Irish.  The  juice  in  bottles  had  been 
carbonated  and  it  was  suggested  that  on  account  of  the 
viscosity  of  the  juice  a  rather  long  time  was  necessary 
to  get  it  to  absorb  the  desired  amount  of  gas.  The 
juice  can  be  concentrated  easily  and  in  this  form  would 
probably  be  found  the  most  acceptable  to  bottlers. 

P.  F.  Nichols,  University  of  California,  talked  on 
“Possibilities  and  Limitations  in  the  Dehydration  of 
Cling  Peaches.”  He  said  that  much  work  had  been 
done  on  dehydration,  that  processes  had  been  perfected 
and  that  satisfactory  products  had  been  put  out,  but 
that  few  operators  were  continuing  in  the  field,  out  of 
the  many  who  had  entered.  The  appearance  of  the 
finished  product  was  held  to  be  superior  to  that  of 
freestone  peaches,  but  costs  are  also  higher. 

The  speaker  was  followed  by  Mr.  Pipe,  a  large  de- 
hysrator  operator  and  fruit  grower,  who  outlined  his 
experience.  The  equipment,  he  said,  closely  resembled 
that  of  a  cannery,  with  pitting  and  peeling  machines 
and  vats  for  processing.  Returns,  he  said,  had  not 
been  more  than  $10  a  ton,  or  less  than  the  cost  of  pro¬ 
ducing  cling  peaches. 

M.  A.  Joslyn,  University  of  California,  outlined  the 
“Possibilities  and  Limitations  in  Freezing  Storage  of 
Peaches.”  He  said  that  freezing  processes  were  still 
in  the  experimental  stage,  as  far  as  most  fruits  are 
concerned,  and  that  successful  operations  commercially 
were  still  in  the  distant  future.  Cling  peaches  are  not 
suitable  for  freezing,  he  said,  as  the  fruit  is  not  espe¬ 
cially  well  flavored  before  cooking  and  has  the  dis¬ 
advantage  of  discoloring  rapidly.  Of  the  freestone 
peaches,  Elbertas  have  proved  fairly  satisfactory  in 
Georgia  and  Utah. 

The  best  field  for  frozen  peaches  at  present  seems  to 
be  in  the  ice-cream  industry.  Here  the  frozen  fruit 
can  be  handled  quickly  and  in  quantities  and  ice-cream 
manufacturers  have  facilities  for  handling  it.  Few 
retai’ers  are  prepared  to  handle  frozen  fruits,  the 
general  public  does  not  know  how  to  handle  them  and 
manufacturing  processes  have  not  been  perfected,  so 
the  wide  use  of  the  freezing  method,  as  far  as  peaches 
are  concenied,  is  not  considered  promising. 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum¬ 
ers.  a  service  we  offer  to  clients. 

GUARniAN  WAREHOUSING  COMPANY 
222  West  Adams  Street 
Chiceao. 
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SMITHSONIAN  INSTITUTION  FINDS  OYSTERS 
HELP  ANEMIA  SUFFERERS 

Raw  oysters  should  have  much  the  same  effect  as 
liver  treatment  of  the  pernicious  anemias,  accord¬ 
ing  to  Dr.  Paul  Bartsch,  the  Smithsonian  Institu¬ 
tion’s  authority  on  mollusks  and  professor  of  zoology 
at  George  Washington  University. 

Recent  indications,  Dr.  Bartsch  says,  are  that  the 
potent  principle  in  liver  which  builds  up  red  blood 
corpuscles  is  closely  allied  to  inorganic  copper  salts, 
ihe  ordinary  oyster  contains  more  copper  in-  a  form 
which  will  be  taken  up  by  the  human  body  tissues  than 
any  other  food  product  in  nature.  Now  science  is  try¬ 
ing  to  devise  methods  of  getting  copper  in  a  digestible 
form  into  milk  and  other  common  foods. 

Many  years  ago.  Dr.  Bartsch  said,  it  was  a  common 
practice  of  physicians  to  prescribe  oysters  in  large 
quantities  for  patients  in  a  run-down  and  anemic  condi¬ 
tion.  This  was  the  result  of  purely  empirical  observa¬ 
tion  that  there  was  something  in  the  mollusk  which 
improved  the  blood.  It  was  before  the  days  when  the 
pernicious  anemias  were  generally  recognized  as  dis¬ 
tinct  diseases.  This  dietary  prescription  gradually 
dropped  out  of  medical  practice,  since  there  was  no 
exact  check  on  results  and  nobody  knew  just  what 
happened  in  the  blood  stream. 

A  little  later.  Dr.  Bartsch  said,  the  oyster  began  to 
be  condemned  by  many  physicians  because  it  was  found 
to  contain  considerable  copper,  then  considered  as  a 
body  poison.  Special  warnings  were  issued  against 
greenish-colored  oysters  which  were  supposed  to  con¬ 
tain  unusual  amounts  of  the  dreaded  element.  So  by 
the  time  the  anemias  began  to  be  a  vital  problem  for 
medicine  the  oyster  was  somewhat  in  disrepute. 

Then  the  pernicious  anemias  were  recognized  as  al¬ 
most  incurable  blood  diseases  and  took  thousands  of 
lives  before  the  discovery  about  six  years  ago  that 
many  cases  could  be  cured  or  at  least  held  in  an  arrested 
state,  through  large  additions  of  liver  to  the  diet.  This 
was  followed  by  the  development  of  liver  extracts. 

One  result  has  been  that  liver,  which  butchers  used 
to  sell  for  a  few  cents -a  pound,  has  greatly  advanced 
in  price.  The  extracts,  prepared  by  an  elaborate  pro¬ 
cess,  always  have  been  expensive.  Besides,  for  many 
persons,  liver  is  about  the  most  disagreeable  material 
that  can  be  prescribed  and  some  even  have  specifiic 
antipathies  which  makes  it  impossible  for  them.  An 
intensive  search  has  gone  on  for  the  specific  thing  in 
the  liver  which  sets  off  the  mechanism  responsible  for 
building  the  red  corpuscles.  The  same  thing  has  been 
demonstrated  to  exist,  in  smaller  quantities,  in  kidneys 
and  brains.  The  search  has  begun  to  concentrate  on 
copper. 

An  oyster  bed.  Dr.  Bartsch  says,  is  literally  a  mine 
of  organic  copper.  Apparently  little  can  be  accom¬ 
plished  with  metallic  copper,  which  will  not  be  taken 
up  by  the  body.  Oysters  are  cheap  and  abundant, 
compared  with  liver,  and  wiU  be  far  more  palatable  to 
manv  anemia  victims.  Dr,  Bartsch  said  today  that  he 
merely  wished  to  call  the  attention  of  the  medical 
profession  to  the  enormous  possibilities  of  the  mollusks 
and  urge  experimental  verification  of  his  belief  that 
they  will  arrest  the  anemias. 


The  connection  was  suggested  to  him,  Dr.  Bartsch 
said,  when  a  controversy  arose  over  the  possibility  of 
killing  the  enormous  swarms  of  sea  nettles  which  were 
infesting  the  Middle  Atlantic  bathing  beaches.  Fear 
was  expressed  that  if  copper  sulphate  was  used  it  also 
would  poison  the  oyster  beds  but  he  was  convinced  that 
the  method  was  safe  because  of  the  oyster’s  extraord¬ 
inary  capacity  for  absorbing  copper  salts. 

The  oyster  also  contains.  Dr.  Bartsch  pointed  out, 
small  quantities  of  iodine,  traces  of  which  in  the  diet 
now  are  recognized  as  essential  for  the  prevention  of 
thyroid  glan  complaints.  Clams  are  much  richer  in 
this  element.  It  is  noteworthy.  Dr.  Bartsch  said,  that 
not  many  years  ago  the  oyster  was  condemned  also 
because  of  this  iodine  content,  then  considered  very 
poisonous. 

During  recent  years  spectroscopic  analysis  of  the 
content  of  human  body  tissues,  a  method  so  delicate 
that  it  can  detect  one  part  in  millions,  has  shown  that 
the  body  contains  numerous  mineral  elements  of  which 
the  most  plentiful  are  iron  and  copper.  Both  now  are 
considered  essential  elements  of  protoplasm  itself  and 
introduce  bio-chemists  to  a  promising  field  for  the 
explanation  of  some  physiological  processes  which  have 
remained  mysterious.  It’s  becoming  evident  that  there 
must  be  copper  balance,  although  when  it  is  introduced 
into  the  body  in  inorganic  form  in  any  considerable 
quantities  it  is  poisonous. 

It  remains  for  bio-chemists  to  work  out.  Dr.  Bartsch 
said,  whether  some  copper  complex  peculiar  to  the  liver 
is  essential  for  the  production  of  red  blood  corpuscles, 
any  great  diminution  of  which  means  eventual  death. 


HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

Duplex  Gang  Slitters 

These  machines  are  built  in  a  wide  variety  of 
sizes  to  meet  varying  requirements  as  regards 
gauge  of  stock  and  size  of  sheet. 

They  combine  the  operations  of  trimming 
and  splitting  sheets  into  strips  corresponding 
to  the  periphery  length  and  cutting  these 
strips  into  body  heights,  thus  turning  out  finish¬ 
ed  can  body  blanks  cut  to  exact  size,  true  and 
accurate,  at  a  high  rate  of  speed.  They  are 
economical  in  operation  requiring  but  one 
operator  to  feed  the  sheets. 

For  handling  lithographed  stock  the  mach¬ 
ines  arranged  with  special  gauges. 
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TRADE-MARKS 


Followlns  are  trade-mark  appllcationa  for  canned  foods  and 
fresh  and  dried  fruits  and  vegetables  pending  in  the  U.  S  Patent 
Office,  which  have  been  passed  for  publication  and  are  in  line  for 
early  registration,  unless  opposition  is  filed  promptly. 

For’ further  information  address  Mason,  Fenwick  &  Lawrence, 
Patent  and  Trade-Mark  Lawyers,  600  F  Street,  N.  W.,  Washing¬ 
ton,  D.  C. 

As  an  additional  service  to  its  readers.  The  Canning  Trade 
offers  an  advanced  search  free  of  charge  on  any  mark  they  may 
contemplate  adopting  or  registering. 


HOT  DOG  canned  oysters.  Use  claimed  since  May  4,  1931. 
Thomas  E.  Coilins,  Seattle,  Washington. 

ICYCRISP  pickles.  Use  claimed  since  July  1,  1929.  College 
Inn  Food  Products,  Chicago,  Ill. 

DJER'KISS,  canned,  dried  and  glaced  fruits  and  vegetables, 
canned  chicken,  mincemeat,  canned  milk,  flavoring  extracts, 
mayonnaise,  pickles,  etc.  Use  claimed  since  April  25,  1928. 
Vadsco  Sales  Corp.,  New  York,  and  Long  Island  City,  New  York. 

PENNSY’S  PERFECTION,  canned  fish.  Use  claimed  since 
August  11,  1931.  P.  L.  Becker,  doing  business  as  Pennsylvania 
Brokerage  Company,  Lancaster,  Pa. 

TITBIT,  canned  sardines.  Use  claimed  since  April,  1928. 
Victor  M.  Calderon  Co.,  Inc.,  New  York,  N.  Y. 

PIMATO,  meat  sauce.  Use  claimed  since  February  16,  1931. 
The  Hills  Brothers  Company,  New  York,  N.  Y. 

S AVERY-SAVORY,  canned  mushrooms.  Use  claimed  since 
January  1,  1930.  The  Great  Western  Mushroom  Company, 
Denver,  Colo. 

VICKERY  and  picture  of  rooster,  salad  dressing.  Use  claimed 
since  January  1,  1930.  Amanda  Watkins,  Vickery,  Texas. 

PADISCO,  pickles,  mayonnaise,  relishes,  canned  fruits,  canned 
vegetables,  canned  salads.  Use  claimed  since  September  24,  1931. 
Parkway  Distributing  Co.,  Inc.,  Philadelphia,  Pa. 

PADISCO  and  circular  design,  pickles,  mayonnaise,  relishes, 
canned  fruits,  canned  vegetables  and  canned  salads.  Use  claimed 
since  September  24,  1931.  Parkway  Distributing  Co.,  Inc., 
Philadelphia,  Pa. 

DROMEDARY,  meat  sauce.  Use  claimed  since  February  16, 
1931.  The  Hills  Brothers  Company,  New  York,  N.  Y. 


TIMBER  LAKE,  sweet  relish,  salad  dressing  and  sandwich 
spread.  Use  claimed  since  October  22, 1931.  Millsbrook  Products 
Co.,  Somerville,  Mass. 

MEALETTE,  sandwiches  with  meat,  cheese  and  salad  fillings. 
Use  Claimed  since  July  1,  1931.  Herbert  H.  Biauvelt,  doing 
business  as  Mealette  Company,  Brooklyn,  New  York. 

NIBLETTES,  canned  com.  Use  claimed  since  November  13, 
1930,  by  Minnesota  Valley  Canning  Company,  Le  Sueur,  Minn. 

VITAMIZED,  fruit  juices  for  flavoring  foods,  and  salad 
dressing.  Use  claimed  since  April  26,  1929,  by  Mouquin,  Inc., 
New  York,  N.  Y. 

TREFFINGER’S  BRONX  HOME  and  design,  canned  and 
bottled  horse  radish,  pickled  beets,  spiced  musse.s,  sauerkraut, 
olives,  shredded  codfish,  boneless  herring,  pickled  tomatoes, 
fruit  preserves,  etc.  Use  claimed  since  1898  by  Henry  Treflingei, 
New  York,  N.  Y. 

BRANDAD  &  Ca.  Lda.,  AVARINA,  canned  pickled,  salted, 
smoked  and  preserved  fish,  canned  shellfish,  canned  fruits  and 
vegetables,  canned  beef,  veal,  mutton,  lamb,  pork,  etc.  Use 
claimed  since  July  16,  1912,  by  Brandao  &  Companhia,  Limitada, 
Ovar,  Portugal. 

ETLIN,  flavoring  extracts  for  foods.  Use  claimed  since  Sep¬ 
tember  10,  1931.  Etienne  Gosselin,  doing  business  as  Etlin 
Products  Company,  Lowell,  Mass. 

- « - 

HERE’S  A  GOOD  PLEDGE 
Our  Pledge 

To  produce  the  best  canned  foods  possible. 

To  enlighten  the  consuming  public  in  every  way 
as  to  the  advantages  of  canned  foods. 

To  price  our  products  as  low  as  is  consistent  with 
the  cost  of  manufacture. 

To  lend  our  fullest  cooperation  to  every  distribu¬ 
tor  for  the  increased  consumption  of  canned  foods. 
This  is  the  pledge  of  the  Vincennes  Packing  Corpora¬ 
tion,  of  Vincennes,  Indiana, 
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What  Canned  Foods  Distributors  are  Doing 

Snider  Packing  Reorganization  Plans  Call  For  Formation  Of  New  Company  And  Exchange 
Of  Stock — Improved  Method  Of  Packing  Crab  Meat  Prevents  Blackening  In  Cans—  1.  G.  A. 

Head  Holds  Nations  Business  Depends  on  Small  Independent  Merchants. 


S  .IDER  PACKING  REORGANIZATION  PLAN  CALLS  FOR 
.  ORMATION  OF  NEW  COMPANY  AND  EXCHANGE  OF 
STOCK — The  reorganization  plan  sponsored  by  the  man¬ 
agement  of  the  Snider  Packing  Corp,  and  certain  large  holders  of 
its  notes  and  stocks  calls  for  the  formation  of  a  new  company  to 
take  over  the  assets  of  the  present  company  and  a  revision  of 
the  capital  structure  of  the  company,  details  of  the  plan  recently 
made  public  by  the  committee,  which  is  headed  by  Clifton  M. 
Miller,  of  White,  Weld  &  Co.,  disclosed. 

rhe  committee,  which  is  further  composed  of  W.  G.  Mann, 
Burt  C.  Olney  and  George  E.  Warren,  stated  that  present  re¬ 
organization  plans  called  for  the  exchange  of  securities  on  the 
following  basis: 

For  each  $1,000  five-year  6  per  cent  convertible  note  deposited, 
either  $1,000  first  mortgage  5% -year  6  per  cent  bonds,  due  May 
1,  1937,  of  the  new  company,  bearing  interest  from  November  1, 
1931,  and  50  shares  of  capital  stock  of  the  new  company 
(option  “A”);  or  $350  in  cash  and  10  shares  of  capital  stock  of 
the  new  company  (option  “B”);  for  each  convertible  preferred 
share  deposited,  one  share  of  capital  stock  of  the  new  company; 
for  every  10  common  shares  deposited,  one  share  of  capital 
stock  of  the  new  company. 

The  cash  payment  option  to  noteholders  was  made  possible 
through  the  offer  of  T.  H.  Blodgett,  chairman  of  the  board,  and 
associates,  to  purchase  deposited  notes,  which  they  will  deposit 
under  option  “A”.  They  will  offer  the  new  bonds,  plus  40  shares 
of  the  new  stock,  received  in  exchange  for  each  $1,000  note,  to 
assenting  stockholders  on  the  basis  of  one  bond  and  40  shares 
of  stock  for  $350.  Bonds,  not  exceeding  $1,300,000,  issued  upon 
this  exchange,  but  not  purchased  by  assenting  stockholders,  may 
be  purchased  by  the  new  company  on  or  before  May  1,  1934, 
for  retirement,  at  40  per  cent  of  their  face  value  and  accrued 
interest. 

The  plan  will  not  be  declared  in  operation  unless  on  or 
before  February  1.  1932,  or  an  approved  later  date,  holders  of 
100  per  cent  of  all  securities,  or  less  as  approved,  shall  have 
agreed  to  the  plan;  satisfactory  credit  arrangements  must  be 
made  and  a  satisfactory  inventory  liquidation  effected. 

R^'flecting  the  decline  in  the  market  value  of  its  products,  the 
report  for  the  current  fiscal  year  which  ends  January  31,  will 
show  a  substantial  loss,  according  to  present  indications. 

As  of  November  30,  1931,  the  corporation  and  its  subsidiaries 
had  outstanding  $2,598,000  principal  amount  of  its  6  per  cent 
convertible  notes,  $2,000,000  of  bank  acceptances  secured  by  the 
pledge  of  finished  goods,  and  approximately  $1,372,000  of  other 
indebtedness,  owed  principally  to.  supply  creditors.  The  notes 
are  due  May  1,  1932. 

The  proposed  plan  offers  the  only  satisfactory  and  immediately 
available  plan  for  avoiding  placing  the  company  into  receiver¬ 
ship,  the  management  has  declared. 

At  the  same  time  the  reorganization  plan  was  made  public, 
announcement  was  made  of  the  formation  of  a  protective  com¬ 
mittee  of  the  holders  of  five-year  6  per  cent  convertible  gold 
note's  consisting  of  George  H.  Warren,  chairman;  Clifton  M. 
Miller,  Joseph  II.  Burden  and  Benjamin  B.  McAlpin.  W.  H.  Mann 
•■s  secretary  of  the  committee.  Approval  of  the  reorganization 
plan  has  been  voted  by  this  committee  and  also  by  the  board 
of  directors  of  the  corporation. 

The  Chase  National  Bank  is  depository  for  the  notes  and  the 
Marine  Midland  Trust  Co.  for  the  preferred  and/or  common 
stock,  it  was  announced. 

The  New  York  Curb  Exchange  has  admitted  to  trading 
privileges  the  new  no  par  shares  of  the  corporation  on  a  basis 
of  when,  as  and  if  issued  in  exchange  for  the  6  per  cent  con¬ 
vertible  preferred  stock  and  common  stock  of  the  present  Snider 
Packing  Corp.  in  accordance  with  the  plan  of  reorganization. 

Improved  Method  of  Packing  Crab  Meat  Prevents  Blackening 
Tn  Cans — The  results  of  extended  study  and  experimental  work 
in  crab  meat  packing  methods  as  well  as  the  free  use  of  a 
patented  preserving  process  have  been  turned  over  to  the  Com¬ 
merce  Department’s  Bureau  of  Fisheries  by  Kokichi  Oshima,  of 
the  College  of  Fisheries,  Hokkaido  Imperial  University,  Japan, 
it  was  announced  recently  in  Washington  by  department  officials. 


This  dual  gift  was  an  expression  of  the  appreciation  of  the 
co-operation  given  to  Dr.  Oshima  during  the  six  weeks  he  spent 
in  the  Washington  offices  of  the  Bureau  during  the  spring  of 
1931,  it  was  declared. 

Dr.  Oshima,  in  a  summary  of  his  studies  extending  over  five 
years,  prepared  by  him  for  the  United  States  Bureau  of  Fish¬ 
eries,  stated  that  the  blackening  of  canned  crab  meat,  long  a 
serious  handicap  to  this  branch  of  the  canning  industry,  may  be 
prevented  by  one  of  two  methods. 

First,  the  lacquering  of  the  inside  of  the  cans  to  prevent  the 
meat  coming  into  contact  with  the  tin,  prevents  the  deteroration 
of  the  crab  meat.  The  second  method  is  to  include  a  buffer 
solution  in  the  can  with  the  crab  meat. 

Solutions  studied  by  Dr.  Oshima,  and  later  patented  by  him, 
include  10  cubic  centimeters  of  normal  citric  acid  and  8.8  of 
normal  sodium  hydroxide ;  55  cubic  centimeters  of  M/3  mono¬ 
basic-sodium  phosphate  and  1.7  cubic  centimeters  of  M/3  di¬ 
basic-sodium  phosphate.  These  two  solutions  can  be  used  in 
equal  parts,  he  pointed  out,  or  the  citrate  solution  can  be  used 
alone. 

Another  important  problem  which  has  long  harassed  crab 
meat  packers  is  the  cause  of  ‘blue  meat,”  which  was  carefully 
investigated  by  Dr.  Oshima. 

In  his  report  on  this  problem,  he  made  the  following  remarks : 
‘‘Many  experiments  were  made  for  the  prevention  of  ‘blue 
meat’  but  few  were  successful.  The  most  successful  method 
was  the  treatment  of  the  meat  with  sodium  tartrate,  tartaric 
acid  and  sodium  chloride.  *  •  *  It  is  certain  that  ‘blue  meat’ 
is  caused  most  frequently  when  the  canned  crab  contains  some 
crab  blood.  Therefore,  it  is  considered  advisable  to  thoroughly 
wash  the  blood  out  of  the  crab  before  canning.” 

I  .  G.  A.  Head  Holds  Nation’s  Business  Recovery  Depends  On 
Small  Independent  Merchants — No  effective  steps  can  be  taken 
to  restore  stable  business  conditions  throughout  the  United 
States  until  the  cooperation  of  the  smaller  independent  merch¬ 
ants  is  assured  and  adequate  steps  taken  to  utilize  this  aid, 
J.  Frank  Grimes,  president  of  the  Independent  Grocers’ 
Alliance  of  America,  said  recently  in  amplifying  the  plan  which 
he  placed  before  President  Hoover  in  Washington  a  few  weeks 
ago. 

Only  by  uniting  the  active  support  of  the  millions  of  smaller 
business  and  industries  with  the  activity  of  the  larger  industrial 
factors  can  any  substantial  progress  be  made  in  the  fight  to 
stabilize  business  conditions,  he  declared.  Such  steps,  allied 
with  the  aroused  buying  of  the  millons  of  consumers  now 
stagnant  due  to  current  uncertainty  over  business  conditions, 
would  end  the  present  uneasiness  concerning  trade  conditions 
within  90  days  and  effect  a  definite  improvement  in  business 
prospects. 

Mr.  Grimes,  as  head  of  the  largest  group  of  independent  food 
merchants,  jobbers  and  associated  manufacturers  in  the  country, 
was  called  to  Washington  in  1929  with  other  business  leaders 
by  President  Hoover  to  discuss  trade  conditions  and  prospects. 

At  that  time,  he  presented  the  plan  of  uniting  all  groups  in 
the  business  world  into  one  solid  group  to  move  for  better  con¬ 
ditions,  but  it  was  shelved  until  recently  President  Hoover  called 
him  to  Washington  to  present  the  details  of  the  plan  in  person. 

‘‘Big  business  can’t  do  the  job  alone,”  Mr.  Grimes  declared. 
‘‘It  is  the  millions  of  small  business  concerns  representing  every 
city  and  hamlet  throughout  the  country  that  form  the  backbone 
of  a  prosperous  nation.  They,  in  fact,  constitute  the  biggest 
business  in  the  country — the  retail  'business. 

“We  can  not  afford  to  overlook  the  haberdasher  in  Keokuk, 
the  hardware  merchant  in  Kokomo,  the  baker  in  New  York, 
the  grocer  in  New  Orleans  or  the  dry  goods  keeper  in  Seattle 
in  our  plans  for  restoring  prosperity.  They  are  the  representa¬ 
tives  of  America’s  real  ‘big  business.’ 

“Nor  can  we  hope  to  achieve  the  maximum  possibilities  in 
any  prosperity  program  that  fails  to  enlist  the  enthusiastic 
support  of  the  millions  of  citizens  comprising  America’s  buying 
public.  They  represent  the  enormous  buying  power  of  this 
country.  If  that  buying  power  lies  dormant,  increased  produc¬ 
tion  and  artificial  methods  of  business  stimulation  will  avail 
nothing  and  may  lead  to  over-production.” 
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One  of  the  best  plans  to  perpetuate  a  man’s  confidence  in 
himself,  in  his  business  and  in  the  future,  is  to  take  his  mind 
off  uncertainties  by  giving  him  something  constructive  to  do, 
Mr.  Grimes  contended. 

“It  was  spectacularly  demonstrated  in  this  country  during 
the  World  War,”  he  continued,  “that  the  greatest  power  can  be 
developed  when  the  entire  nation  is  mobilized  behind  a  cause. 
Big  business  alone  was  not  asked  to  carry  the  burden,  but  the 
services  of  every  man,  women  and  child  in  the  country  were 
recruited  in  the  cause.  The  result  will  go  down  in  history  as 
an  inspiring  monument  to  the  power  of  organized  effort  -.n 
the  part  of  the  whole  nation. 

“Today  this  country  is  confronted  with  a  situation  that,  while 
not  as  critical  as  that  of  twelve  years  ago,  demands  sustained 
confidence,  and,  in  a  measure,  the  same  financial  support  of  Its 
entire  citizenship.” 

In  closing,  Mr.  Grimes  pointed  out,  that  to  be  effective,  every 
available  resource  of  modern  advertising  methods  must  be  thrown 
behind  the  campaign. 


INSECT  DAMAGES  CHIPEWA  COUNTY  PEA  CROP 

Fall  Plowing  and  Crop  Rotation  Are  Best  Control 
Measures  For  Pest 

R.  H.  Pettit,  Section  of  Entomology, 
Michigan  Agricultudal  Experimental  Station. 

IN  Chippewa  county  (Michigan),  the  growing  of  peas 
for  canning,  for  soup-making,  and  for  seedsmen 
constittues  quite  an  important  industry.  During 
the  summer  of  1930,  45  carloads  of  peas  were  shipped 
out  of  this  county,  aside  from  those  consumed  locally 
for  table  use.  There  has  recently  been  introduced  into 
this  district  from  Eastern  Canada  a  Yiew  enemy  of 
field  peas  known  as  the  pea  moth,  Laspeyresia  nigri- 
cana.  It  is  now  well  established  in  Chippewa  county, 
where  considerable  damage  has  been  done,  and  to  a 
lesser  degree  in  Ontonagon  and  Delta  counties.  The 
only 'Other  districts  in  North  America  known  thus  far 
to  be  infested  are  in  Wisconsin  and  the  Maritine  Prov¬ 
inces  of  Canada.  The  insect  is  of  European  origin, 
having  been  introduced  into  Canada  about  1893,  and 
more  recently  into  Wisconsin  and  Michigan. 

The  insect  attacks  growing  peas  in  the  pod,  working 
on  peas  and  on  nothing  else.  Small  yellow  caterpillars 
about  one-ha’ f  inch  long  come  from  eggs,  most  of 
which  are  laid  on  the  sepals,  and  pierce  the  pod.  They 
excavate  pits  in  the  soft,  growing  peas  and  at  the  same 
time  partially  fill  the  hollow  in  the  pod  with  webbing, 
excrement,  and  chewed-up  material.  About  the  time 
that  the  young  pods  are  nicely  formed,  usually  in  July, 
the  winged  moths  come  from  their  underground  cocoons 
and  lay  their  eggs  singly  on  the  young  pods. 

From  these  eggs,  come  tiny  caterpillars  which  pierce 
holes  through  the  pods,  attack  the  peas  as  stated,  and 
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Write  or  Wire  for  Samples  and  Prices 

SPEAS  MANUFACTURING  CO. 

Kansas  City,  Mo. 

Licensed  under  Patents  1,646,157,  Oct.  18,  1927;  l,655t398,  Jan.  3,  1928; 
Application  166,020  Feb.  4,  1927. 


continue  to  work  until  the  first  part  of  September, 
when  they  cut  their  way  out  from  the  pods  and  bury 
themselves,  either  in  the  soil  or  under  trash.  At  this 
time,  each  one  spins  a  cocoon  and  remains  in  a  dormant 
condition  until  some  time  in  July  of  the  following  year, 
when  the  moths  emerge  and  the  whole  thing  is 
repeated. 

It  will  be  at  once  apparent  that,  except  for  about  four 
weeks,  the  pea  moth  is  to  be  found  either  under  the 
surface  of  the  ground  or  under  trash.  During  the 
period  mentioned,  part  of  July,  all  of  August,  and  part 
of  September,  the  attack  is  made  and  the  injury  is 
done  to  the  growing  peas  in  the  pod. 

No  satisfactory  sprays  have  as  yet  been  discovered. 
Furthermore,  vines  sprayed  with  arsenicals  can  not 
be  fed  with  safety  to  stock.  Deep  fah-plowing,  how¬ 
ever,  effectively  disposes  of  the  larvae  underground. 
Many  of  the  larvae  do  not  leave  the  pods  until  after 
the  vines  are  removed  from  the  field,  and  it  is,  there¬ 
fore,  recommended  that  the  peas  be  threshed  within  a 
day  or  two  after  being  harvested.  If  this  is  done,  many 
of  the  larvae  will  be  killed  during  the  threshing  process. 
If  the  pods  and  straw  be  burned  immediately,  many 
more  will  be  destroyed,  in  fact,  most  of  the  remainder. 

Early-maturing  varieties  suffer  less  from  the  pea- 
moth  than  those  that  mature  later.  Varieties  that 
mature  before  the  middle  of  July  are  too  far  advanced 
to  be  seriously  injured  by  the  time  that  the  moths  lay 
their  eggs.  It  is,  of  course,  also  desirable  to  plant  as 
early  in  the  spring  as  weather  permits. 

The  one  most  satisfactory  single  control  measure 
that  can  be  used  to  restrict  the  ravages  of  pea  moth  is 
crop  rotation.  Peas  should  not  be  grown  on  land  that 
was  used  for  peas  the  previous  year,  nor  on  land  in  close 
nroximity  to  last  year’s  pea  fields.  New  fieMs  should 
be  planted  at  a  distance  of  at  least  a  quarter  of  a  mile 
fvom  last  year’s  fields.  As  pointed  out  by  Professor 
Fluke,  of  the  Wisconsin  Experiment  Station,  new  fields 
are  almost  certain  to  escape  serious  injury. 

It  is,  therefore,  adyised  that,  in  the  districts  where 
the  pea  moth  becomes  well-established,  peas  be  threshed 
immediately  after  haryesting  and  the  straw  and  pods 
immediately  burned.  Old  pea  fields  should  be  plowed 
and  all  old  trash  turned  under  cleanly  in  the  fall. 
Finally,  new  fields  should  be  grown  at  a  distance  of  at 
least  a  quarter  of  a  mile  from  ground  used  the  year 
preyious  for  raising  peas  in  districts  where  this  insect 
has  become  established.  Early-maturing  yarieties 
planted  as  early  in  the  season  as  the  weather  permits 
are  likely  to  escape  with  a  minimum  of  injury,  proyided 
rotation  and  clean  fall-plowing  are  practiced. 
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anted  and  For  Sale 


This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


_ For  Sale — Machinery 

Bargains  in  canning  machinery. 

A.  K.  Robins  &  Company,  Inc. 
Baltimore,  Maryland 


For  Sale — Factories 

FOR  SALE— A  one-line  Packing  Plant,  well  located, 
fully  equipped  and  ready  to  run  on  beans,  corn  and 
tomatoes. 

Address  Box  124,  Stewartstown,  Pa. 

FOR  SALE— Modern  Plant  in  New  Jersey;  equipped 
for  the  packing  of  most  products  in  tin  or  glass. 

Address  Box  A-1840  care  of  The  Canning  Trade. 


Factory— For  Rent 

FOR  RENT — Canning  House  in.Harford  County,  Mary¬ 
land.  Good  location. 

W.  Harry  Magness,  Fallston,  Md. 

Situations  Wanted 

POSITION  WANTED  As  Superintendent  by  packer  of  general 
line  of  vegetables;  beans,  peas,  tomatoes,  corn,  beets,  kraut; 
and  other  lines.  Wide  experience  in  all  phases  of  management, 
production  and  mechanics.  Prefer  yearly,  but  will  consider  sea¬ 
sonal  proposition. 

Address  Box  B-1832  care  of  The  Canning  Trade. 


WANTED— Position  as  Manager  or  Superintendent  by  one  experi¬ 
enced  in  management,  packing,*  etc.  Have  handled  all  fruits 
and  vegetables,  tomato  products,  jams  and  jellies.  Have  also 
had  some  selling  experience  and  will  consider  proposition  with 
brokerage,  machinery  or  supply  house. 

Address  Box  B-1833  care  of  The  Canning  Trade. 


WANTED— Executive  Position  by  Accountant  experienced  in 
canned  foods,  costs,  statements,  income  tax  reports,  all  office 
detail  and  management,  correspondence.  Exceptional  refer¬ 
ences.  1 

_ Address  Box  5,  Greensboro,  Md. _ 

POSITION  WANTED— Young  man  27  years  old,  wishes  position 
as  factory  Superintendent.  Experienced  with  Green  Beans, 

Pumpkin,  Com,  Tomatoes  and  Tomato  Products.  Six  years 
served  as  plant  manager.  Know  how  to  pack  quality  and  manage 
help.  Can  furnish  excellent  references. 

Address  Box  B-1836  care  of  The  Canning  Trade. 

POSITION  WANTED  As  Manager  or  Superintendant  by  packer 
of  general  line  of  vegetables;  peas,  corn,  tomatoes,  kraut,  and 
other  lines.  Wide  experience  in  all  phases  of  management,  pro¬ 
duction  and  mechanics.  Can  give  best  of  references. 

Address  Box  B-1837  care  of  The  Cannieg  Trade. 

WANTED — Position  as  Sales  Manager  or  Salesman;  experienced 
in  canned  foods  and  condiments;  well  acquainted  with  entire 
trade  in  Ohio,  Michigan,  Illinois,  Indiana,  West  Virginia,  Penn¬ 
sylvania,  New  York  State  and  Maryland.  Accustomed  to  work¬ 
ing  with  brokers,  appointing  them,  etc.  Best  of  references. 

Address  Box  B-1&38  care  of  The  Canning  Trade. 

POSITION  WANTED  By  man  who  is  educated  in  the  canning 
game  and  has  had  20  years  of  practical  experience.  Married 
and  age  42.  Machinist,  factory  installer  with  a  very  fine  per¬ 
sonality;  also  a  fine  quality  packer  of  all  fruits  and  vegetables, 

Apple  Butter  and  Dill  Pickles,  with  sales  ability;  small  town  or 
city.  In  the  best  of  health  and  has  the  best  ot  references. 

Address  Box  B-1839  care  of  The  Canning  Trade. 

POSITION  WANTED— By  German,  young  man.  High  class  ex¬ 
pert  in  making  jams.  Preserves,  Jellies,  Pulps  and  Syurps. 

11  years  experience. 

Address  Box  B-1841  care  of  The  Canning  Trade. 

THE  BOOK  YOU  NEED  !  ! 

“A  Complete  Course  in  Canning.” 

Edition  3H6  P  ges  Price  $10.00 

Puhlixhprt  hy  THF  CANNING  TRADE 
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D.  D.  ROWLANDS 

Formerly  With  the  Associated  Seed  Groioers 


NEW  HOUSE 

CHAS.  P.  GUELF 

Formerly  with  J.  B.  Rice  Seed  Co. 


NOW 

OF 


Continental  Seed  Co. 

Growers  of  Gunners'  Seeds 

Toledo,  Ohio 
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Let  the  Hydro  Geared  Grader 
take  all  your  troubles  off  your 
hands. 

The  Hydro  Geared  Grader  is 
fool  proof.  Just  start  it  in  the 
morning  and  know  that  it  will 
grade  your  peas  accurately, 
with  no  further  attention  all 
day. 

We  will  be  glad  to  tell  you  of 
many  satisfied  users,  and  you 
can  ask  THEM. 

The  Sinclair-Scott  Co. 

Wells  and  Fatapsco  Sts. 
Baltimore,  Md. 


SMILE  AWHILE 

There  it  a  saving  grace  in  a  tenu  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


ADVANCED  GRADE 
“And  has  your  baby  learned  to  talk  yet  ?” 

“Oh  my,  yes.  We’re  teaching  him  to  keep  quiet 
now.” 


NO  SOLOMON 

“A  statesman  is  supposed  to  be  familiar  with  all 
public  questions.” 

“Yes,”  replied  Senator  Sorghum ;  “but  not  necessarily 
with  all  the  an.swers.” 


VERY  SELECTIVE 

Boxcar  Bill — Bleary  eyed  Sam  says  he  smokes  only 
quarter  cigars. 

Crosstie  Harry — ^That’s  right.  Somebody  else  always 
smokes  the  other  three-quarters  first,  though. 


MODERN 

“Are  you  wearing  spectacles,  old  man  ?” 

“Yes.  Through  cross-word  puzzles  I’ve  contracted 
an  optical  defect.  One  eye  travels  vertically  and  the 
other  horizontally!” 


BUT  JUST  ONCE  A  MONTH 
Peleg — My  wife  is  always  pestering  me  for  money. 
Does  yours  do  that? 

Abednego — No,  but  the  people  she  buys  things  from 
do. 


COULDN’T  FOOT.  MARLENE 
Greta — She’s  really  lots  older  than  she  looks. 
Marlene — ^Yes,  and  what’s  more  she  looks  it. 


BLISSFUL  MOMENTS 

“A  woman  can  make  a  fool  of  you  in  ten  minutes.” 
“Ah,  yes,  but  think  of  those  ten  minutes.” 


LINE  WAS  BUSY 
Tom — Was  it  a  big  wedding?” 

Tim — ^Yes.  I  got  in  line  twice  to  kiss  the  bride  and 
nobody  noticed  it. 


IF  AND  WHEN 

Men  will  wear  brown  this  winter,  says  a  stylist. 
They  will  if  they  did  last  winter. 


YOU  CAN’T  BEAT  ’EM 

She  (with  newspaper) — It  says  here  that  the  Eski¬ 
mos  use  fishhooks  for  money. 

He — Gee!  It  must  be  tough  on  their  wives  getting 
fishhooks  out  of  hubby’s  pocket  while  he’s  sleeping. 

She — Oh,  well,  the  nights  are  six  months  long  up 
there,  dear.” 


KNEW  HIS  STUFF 

Coleshaw — Did  that  young  plumber  you  have  work¬ 
ing  at  your  house  appear  to  have  had  much  experience  ? 

Caviar — Did  he?  Why.  he  had  to  go  back  to  his 
shop  three  times  for  tools  he  had  forgotten  to  bring. 
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Am  ERICA  has  developed  canned  foods  to  their  present 
perfection.  Hundreds  of  thousands  of  people  prefer 
canned  fruits  and  vegetables  to  fresh  foods — and  this  de¬ 
mand  is  growing  year  after  year.  Heekin  Cans  are  known 
wherever  cans  are  a  part  of  the  business— whether  it  be  tin 
cans  for  fruits  or  vegetables  or  lithographed  cans  brilliant 
with  colors.  And,  always  there  is  one  dominant  thought 
“Heekin  Gives  You  Service.’’ 


find 

'HEEKIN  CANS 

The  Heekin  Can  Co..  Cincinnati,©. 


THE  MARKETS 


BALTIMORE.  FEBRUARY  1.  1932 


Little  or  No  Selling  of  Canned  Foods  at  This  Conven¬ 
tion — Corn  Canners  Wary  Most — Brokers  and  Jobbers 
Without  Orders  to  Buy — Everyone  Wants  a 
Solution  to  the  Uncertainty. 

SELLING  SLOW — A  search  among  the  canners  and 
the  brokers  at  the  Convention  failed  to  find  any 
evidence  of  orders  or  attempts  to  buy.  In  fact 
the  answer  was  invariably  “there  is  no  business.”  A 
partial  exception  to  this  is  the  report  by  one  Tennessee 
packer,  who  said  he  was  offered  65c  on  a  carload  of 
good  standard  No.  2  Tomatoes,  which  he  considered 
no  offer  at  all.  And  with  the  statistical  position  of 
canned  tomatoes  where  it  is — half  of  the  1931  pack 
already  gone  into  consumption — he  was  right:  it  was 
not  an  offer,  it  was  a  request  for  a  gift.  The  buyer 
undoubtedly  knows  that  the  goods  are  worth  much 
more,  and  will  soon  be  worth  considerably  more. 

There  was  undoubtedly  less  market  talk  at  this  Con¬ 
vention  than  ever  before.  There  used  always  to  be  a 
large  number  of  brokers  at  every  meeting,  loaded  wdth 
commissions  to  pick  up  any  bargains  which  might  be 
forced  through  pitting  one  canner’s  offer  against 
another’s,  until  the  price  was  forced  to  a  bargain  level. 
And  there  were  always  some  wholesalers  with  orders 
up  their  sleeves — come  to  the  Convention  prepared  to 
take  on  any  good  buys.  But  this  year,  apparently, 
there  is  nothing  of  this  kind  existant. 

The  tomato  canners — and  the  pea  canners — ^feel 
fairly  comfortable  in  their  position,  in  the  conviction 
that  stocks  of  these  items  will  be  all  cleaned  out  of  the 
way  before  new  packing  time ;  but  the  com  canners  are 
not  so  happy.  All  canners  bemoan  the  fact  that  there 
is  no  future  business,  and  apparently  no  possibility  of 
it,  under  the  present  ultra-conservative  manner  of  all 
buying,  and  everybody  now  recognizes  that  this  is  due 
to  the  thumbs-down  policy  of  the  banks  on  any  sort  of 
buying.  As  a  consequence,  these  bankers  have  come  in 
for  some  caustic  criticism,  not  to  say  wholesome  damn¬ 


ing.  This  industry  is  thoroughly  resenting  the  dog-in- 
tne-manger  attitude  of  the  banks  in  having  plenty  of 
money,  not  using  it  themselves,  and  not  allowing  any¬ 
one  else  to  use  it.  The  banxer  replies  that  he  must 
Keep  liquiu  to  meet  any  emergency,  and  so  far  as  in- 
uustry  IS  concerned,  that  means  a  complete  wasn-out 
lor  all  dependent  on  the  banks — and  who  it  not? 

What  is  true  of  canned  foods  is  true  of  the  machinery 
and  supplies  being  offered:  many  willing  and  anxious 
to  buy,  but  prevented  from  doing  so.  These  brave 
showmen,  with  their  splendid  exhibit,  are  going  prac¬ 
tically  orderless.  And  yet  the  canners  who  must  hold 
costs  down,  and  at  the  same  time  hold  up  quality,  need 
new  machinery,  and  at  least  replacements.  This  makes 
it  almost  a  vicious  circle,  hard  on  everyone. 

The  one  ray  of  hope  is  that  the  two  billion  loan  may 
be  used  to  release  the  money  tied  up  in  defunct  banks, 
and  cause  the  bankers  to  thaw  out  their  own  feet  and 
begin  to  help  business  resume.  All  industry  seems  to 
be  hoping  for  some  such  result.  And  if  it  does  not 
produce  it,  what  is  the  use  of  market  consideration; 
what  is  the  use  of  analyzing  the  present  conditions  of 
stocks,  consumptive  demand  and  probabilities  for 
business  in  the  coming  months?  If  the  banks  take 
this  allotment  and  apply  it  to  redeem  their  loans  on 
stocks  and  bonds  that  are  now  far  below  their  collateral 
value — and  just  thank  God  they  have  gotten  out  from 
under,  what  benefit  will  it  be  to  business? 

Some  day  common  sense  may  trickle  through  the 
apparently  thick  craniums  of  our  political  and  financial 
leaders,  and  permit  them  to  realize  that  productive 
business  must  have  an  injection  of  new  life,  so  that  it 
can  again  employ  labor,  and  in  turn  permit  the  wage 
earner  to  have  something  wherewith  to  buy  the 
products,  and  so  keep  the  circle  of  business  moving. 
Rescue  of  the  banks,  and  of  our  financial  situation  is  of 
no  consequence  whatever,  except  that  the  bankers  have 
business  in  their  toils,  and  they  can  take  to  themselves 
all  relief  and  let  business  continue  to  flounder. 

Here  we  are  at  the  time  when  peas  must  soon  be 
planted — and  that  means  contracting  acreage,  and  a 
decision  as  to  the  extent  of  the  acreage  this  season. 
What  is  it  to  be?  Similarly  the  can  companies  and 
the  label  printers — assuredly  the  seedsmen — ^must  be 
given  some  idea  as  to  what  they  will  be  expected  to  do. 
The  canners  cannot  wait  until  they  need  the  seed,  the 
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cans  or  the  labels  before  saying  this.  But  what  can 
they  say  ?  The  can  companies  and  the  machinery  men 
are  carrying  such  amounts  of  bills  from  last  season 
and  before,  that  they  cannot  add  to  these  amounts. 
Will  the  banks  function?  Will  the  banks  permit  the 
buyers  to  again  order  reasonable  amounts  of  futures 
and  so  permit  the  canners  to  plan  at  least  that  much 
with  a  certainty  of  a  sale  ? 

Consumption  is  marching  steadily  on,  and  at  the 
low  retail  prices  prevailing  on  canned  foods  of  all  kinds, 
and  all  over  the  country,  no  one  rightly  realizes  how 
fast  the  diminishing  piles  of  canned  foods  are  going 
down.  They  have  been  selling  canned  corn,  for  in¬ 
stance,  at  45c  and  50c  per  dozen,  and  the  retail  stores 
have  been  slattering  it  out  at  5c  per  can.  They  can 
make  a  lot  of  tasty  dishes  out  of  this  corn,  even  where 
it  may  be  of  rather  poor  quality,  and  the  price  so  nicely 
lits  their  pocketbooks  that  they  are  resorting  to  such 
dishes,  and  as  one  large  corn  canner  said:  No  one 
knows  how  much  com  is  going  into  consumption. 

But  market  features  and  the  usual  market  indica¬ 
tions,  statistical  facts  and  scarcity  of  supplies  mean 
practically  nothing  now  so  far  as  prices  go,  or  of  buy¬ 
ing.  But  there  are  those  who  say  this  is  changing 
and  things  are  getting  better — as  for  instance,  they 
most  surety  are  with  canned  tomatoes.  And  if  they 
can  do  it  with  tomatoes,  why  not  with  any,  or  all  other 
items  ?  It  is  more  than  possible,  it  is  probable. 

But  if  there  was  only  something  definite — even  if 
the  indications  were  decidedly  bad,  it  would  be  better 
than  the  pre.sent  unknown,  unfathomable,  impossible 
to  understand  situation,  than  the  present  uncertainty. 
And  that,  after  all  is  said,  was  the  theme-song  of  this 
never-to-be-forgotten  Convention. 


NEW  YORK  MARKET 

By  “NEW  YORK  STATER,” 

Special  Correepondent  of  "The  Canning  Trade.” 


Feeling  of  Confidence  That  Prices  Will  Work  Higher 
is  Slowly  Developing — Firmness  of  Tomatoes,  To¬ 
gether  With  Higher  Pineapple  Prices  Has  Aided  The 
Market — Peas  Are  Also  Strong — Opening  Prices  On 
Northern  California  Spinach  Released  By  a  Large 
Packer — Salmon  Prices  Expected  To  Become  Firmer. 

New  York,  January  28,  1932. 

Confidence  developing— With  uttie  activity 

during  the  current  week  due  to  the  trade  con¬ 
ventions  being  held  in  Chicago,  the  most  interest¬ 
ing  news  in  the  local  market  has  been  the  slowly  de¬ 
veloping  feeling  of  confidence  that  prices  will  work 
higher  to  more  equitable  levels. 

The  firmness  shown  in  tomatoes  and  the  manner 
in  which  buying  has  sustained  the  advances  in  recent 
v.'eeks  has  crystallized  trade  optimism  and  the  improve¬ 
ment  shown  following  the  California  co-operative 
group  to  control  peach  sales  which  was  followed  by 
higher  pineapple  prices  also  has  aided  the  general  tone 
of  the  market. 

When  the  conventions  are  over  a  resumption  of  buy¬ 
ing  is  looked  forward  to  which  will  put  some  of  the 
stronger  items  into  higher  price  brackets  in  a  short 
time.  However,  even  the  most  bullish  see  no  hope  of 
any  sudden,  widespread  advance  throughout  the  list. 
Rather,  it  was  pointed  out,  it  will  be  a  gradual  improve¬ 
ment  in  several  otf  the  stronger  packs  which  will 
strengthen  the  entire  price  list. 


Tomatoes — ^The  price  advances  which  have  put  28 
on  a  75c  basis,  3s  at  $1.10,  and  10s  at  $3.20  have  been 
well  sustained  by  buying  and  further  advances  are 
expected  as  buying  increases.  Canners  are  not  keen 
to  sell  at  the  present  prices,  despite  the  sharp  improve¬ 
ment  shown  in  recent  weeks,  as  they  feel  that  the 
statistical  position  of  the  pack  warrants  higher  prices. 
Again,  only  the  strongly  financed  canners  have  been 
able  to  stand  the  selling  pressure  to  this  date,  and  they 
have  the  credit  facilities  to  back  up  their  belief  in 
inevitable  higher  prices. 

Other  sections  have  come  in  on  the  advance  and 
higher  prices  rule  in  Indiana  and  California  for  toma¬ 
toes.  The  distress  offerings  having  cleared  out  all  of 
the  smaller,  poorly  financ^  canners  and  the  market 
is  clean  of  these  bargain  offerings. 

Peas — Peas  are  also  strong,  as  further  reports  come 
in  of  lessening  stocks  in  canners’  warehouses.  Reports 
from  Chicago  declare  that  many  packers  will  close  out 
warehause  stocks  of  the  lower  priced  grades  by  the 
first  of  March,  if  shipments  maintain  their  present 
level. 

Prices  on  standards  continue  firm  and  seem  likely  to 
work  higher  as  stocks  in  first  hands  decline,  although 
some  concessions  are  available  in  the  higher-priced 
grades. 

Spinach — Opening  prices  on  Northern  California 
spinach  were  released  during  the  week  by  a  major 
P.acific  Coast  packer.  Northern  spinach  is  being  quoted 
at  $1.20  for  2V^  tins,  and  $4  for  10s,  coast,  against 
$1.15  and  S3.75  for  the  same  sizes  for  Southern  Cali¬ 
fornia  pack. 

The  packer’s  prices  compared  as  follows; 


Northern  Southern 

8-ounce  .  $  .60  $  .55 

No.  Is . 821/2  .75 

No.  2s . 95  .90 

No.  2i/;s .  1.20  1.15 

No.  10s .  4.00  3.75 

Note — Northern  spinach  is  quoted  f.o.b.  cannery,  or 
dock,  San  Francisco ;  Southern,  f.o.b.  cannery,  or  dock, 
Los  Angeles. 

Pineapple — Although  little  buying  from  first  hands 
has  been  noted  since  the  pineapple  advance  was  posted, 
trade  sentiment  is  that  March  1,  when  the  present  price 
schedule  will  expire,  will  see  higher  prices. 

The  strength  shown  in  the  co-operative  peach  sales 
group  in  California  and  improved  prospects  will  sustain 
a  further  advance  in  pineapple  prices,  which  would 
also  strengthen  the  price  list  of  California  fruits  in 
general,  it  was  held. 

James  D.  Dole,  president  of  the  Hawaiian  Pineapple 
Co.,  Ltd.,  enroute  to  Chicago  for  the  National  Canners’ 
Convention,  while  declining  to  make  anj-^  specific  pre¬ 
dictions  as  to  the  prospects  of  the  pineapple  industry, 
.said  that  its  present  situation  is  brighter  than  it  has 
been  for  several  months. 


Corn — Showed  little  change  with  bargain  offerings 
still  available  from  Maine  canners.  The  movement  of 
this  item  in  consuming  channels,  in  some  quarters  was 
held  to  have  improved  the  statistical  position  of  the 
pack  considerably,  but  little  price  firmness  can  1^ 
expected  until  Maine  stocks  get  down  to  a  better  work¬ 
ing  basis.  Little  strength  can  be  expected  in  Western 
corn  postings  until  Maine  has  stren^hened  and  prices 
there  placed  on  a  substantially  higher  level. 

Salmon — Prices  continue  steady  although  offerings 
below  the  list  of  the  co-operative  sales  organization  on 
certain  items  are  still  available  in  the  market.  As 
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Lent  draws  nearer,  inquiries  are  increasing  and  next 
week,  following  the  return  of  buyers  from  the  conven¬ 
tions,  should  see  some  activity  in  this  pack.  Prices  are 
expected  to  firm  up  slightly  in  some  items,  although 
no  sharp  advances  throughout  the  list  will  be  regis¬ 
tered,  present  trade  indications  show. 

Fruits — ^The  trade  has  reversed  the  opinions  that 
were  rather  freely  circulated  about  the  slight  chance 
of  success  of  the  co-operative  sales  organization  formed 
by  California  peach  growers  to  stabilize  prices  and  the 
general  opinion  now  is  that  the  new  organization  seems 
likely  to  be  a  success. 

The  firmness  of  Coast  prices,  despite  bids  at  sub- 
market  prices  from  local  brokers,  seems  to  indicate 
that  the  group  will  maintain  the  published  list.  Present 
prices  are  strongly  maintained  at  the  published  list  of 
last  summer’s  opening  prices,  less  5  per  cent.  How¬ 
ever,  until  buying  starts  in  stronger  qualities,  no 
adequate  test  of  the  new  group’s  strength  can  be  made. 
PVom  present  indications,  however,  the  group  will 
maintain  it  solidly  and  keep  prices  at  the  stabilized 
level. 


CHICAGO  MARKET 

By  "OBSERVER," 

SptciiU  Corre$pondtnt  of  "The  Canning  Trade.” 


Attendance  At  Convention  Not  As  Large  As  Several 
Previous  Ones — Prospects  Look  Better  For  Healthy 
Market  On  Tomatoes — Pineapple  Stronger — Cherry 
Prices  Down. 

Chicago,  January  26,  1932. 

HIS  canned  foods  letter  is  written  in  the  midst  of 
a  most  strenuous  convention;  while  the  attend¬ 
ance  is  not  so  large  as  several  previous  ones  there 
is  an  air  of  “up  and  doing”  which  gives  promise  of  some 
big  accomplishments  following  this  present  big  get- 
together. 

Few  canners  can  be  found  who  have  had  anything 
like  a  good  year;  most  of  those  who  feel  good  about  it 
are  operators  who  sold  early  and  got  their  shipments 
out  before  markets  eased. 

Holders  of  carryover  stocks  all  appear  somewhat 
nervous ;  even  those  holding  supplies  of  products  statis¬ 
tically  short  like  peas  and  tomatoes  would  be  as  happy 
to  have  their  market  problems  all  behind  them. 

Chicago  has  also  entertained  a  big  meeting  of  whole¬ 
sale  grocers  this  week  and  the  mood  of  that  group  is 
certainly  not  evidencing  much  bullishness  on  merchan¬ 
dise  values. 

Tomatoes — Prospects  look  better  and  better  for  a 
healthy  market  support  up  to  next  pack ;  few  distribu¬ 
tors  have  adequate  reserves  and  a  steady  inquiry  form 
a  wide  section  assures  holders  of  stocks  that  they  have 
an  outlet  for  more  than  will  be  available  if  they  do  not 
meanwhile  get  impatient.  70c  price  still  applies  on 
No.  2  standards  in  Maryland  also  Indiana,  Illinois  and 
Iowa;  Ozarks  can  be  secured  at  65c.  The  process  of 
culling  over  the  cheap  offerings  has  now  got  to  the 
point  where  discriminating  buyers  are  reconciled  to 
paying  a  little  more  and  getting  something  better  than 
these  less  desirable  lots  which  have  been  passed  up 
time  and  again  by  others.  Owners  of  really  good  toma¬ 


toes  can  derive  much  satisfaction  from  the  conditions 
now  prevailing. 

Com — Prices  continue  draggy,  com  in  the  60s  is  now 
available  from  most  States;  occasional  reports  of  a 
brief  dip  on  small  lots  under  60c,  but  in  such  cases 
there  have  been  more  buyers  than  sellers.  Much  of 
such  com  has  been  resold  to  consumers  at  little  or  no 
profit  and  probably  stimulated  consumption  have  large¬ 
ly  off-set  any  dumpings  at  these  extra  low  levels. 

Several  sensible  talking  com  canners  have  this  week 
expressed  their  plans  of  reducing  acreage  on  1932  pack 
to  a  point  where  buyers  will  be  coming  to  them  for 
supplies  instead  of  the  packers  chasing  somebody  to 
buy  their  stocks. 

Peas — Some  outspoken  comments  credited  to  the  best 
known  men  in  the  pea  game  point  to  the  early  arrival 
of  a  situation  of  utter  depletion  of  supplies  on  many 
grades  of  peas. 

This  condition  will  arrive  quite  suddenly  as  general 
conditions  do  not  justify  a  steady  advance  in  price  just 
preceding  this  condition  of  market  clean-up. 

Jobbers  who  expect  to  need  peas  in  any  big  quantity 
between  now  and  July  1st  ought  to  cover  their  needs 
soon;  it  is  a  simple  statistical  fact  that  cannot  be 
denied. 

It  is  reported  that  some  of  the  big  suppliers  of 
instittuion  trade  have  already  taken  measures  to  guard 
themselves  against  this  impending  shortage  which 
would  otherwise  show  them  in  an  embarassing  situa¬ 
tion  on  one  of  their  major  staple  items. 

California  Peaches — Market  very  dormant  as  far  as 
further  new  sales  on  the  coast  is  concerned ;  nobody  is, 
of  course,  supporting  the  new  asking  prices  as  estab¬ 
lished  by  the  peach  control  nor  will  they  do  so  in  any 
big  way  until  all  the  resales  between  buyers  have 
ceased.  For  the  present  even  these  resales  are  few; 
as  most  everybody  has  at  least  several  weeks  supply 
at  old  levels  on  which  they  are  making  selling  drives  at 
attractive  levels  for  the  consumer. 

Pineapple  Stronger — The  upping  of  2^4  fancy,  2i/> 
standard  and  21/*  broken  sliced  pineapple  10c  dozen 
without  notice  nor  protection  to  anybody  has  attracted 
some  respectful  attention  and  conveyed  the  message  to 
the  trade  that  there  is  a  bottom  to  everything  from 
which  prices  will  bounce  upwards  sooner  or  later. 

Red  Sour  Pitted  Cherries — The  cheap  prices  which 
have  been  in  force  for  some  days  past  have  resulted  in 
quite  heavy  sales  and  in  some  cities  the  return  of 
cherry  pie  to  the  “cheap  pie”  rack  where  it  has  not 
been  heretofore.  With  cherries  almost  as  cheap  as  good 
No.  10  apples  we  may  count  on  a  most  vigorous  arrival 
of  consumer  support  to  the  point  where  any  burden¬ 
some  surpluses  will  no  doubt  be  removed  before  an¬ 
other  crop  is  pressing  for  sale. 

No.  10  R.  S.  P.  Cherries  at  $4.00  to  $4.50,  factory, 
is  an  utterly  unbelievable  basis  which  can  hardly 
continue. 

- * - 

TENNESSEE  MEETING  DATES 

The  Tennessee  Canners  Association  will  hold  its 
Annual  Meeting  this  week,  February  4th  and  5th,  at 
the  Andrew  Johnson  Hotel,  Knoxville,  Tennessee. 

An  interesting  program  is  planned  and  all  members 
are  urged  to  be  present.  A  cordial  invitation  is  also 
extended  to  non-members,  and  any  interested  canners 
from  other  states. 
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GULF  STATES  MARKET 

By  "BAYOU." 

Special  Corretpondent  of  "The  Canning  Trade." 


To  Specialize  or  Diversify? — Claims  Canning  Industry 
Undeveloped  in  This  Section — Oyster  Contains  Valuable 
Food  Vitamins— Quick-Freezing  Method  May 
Aid  Oyster  Business. 

Mobile,  Ala.,  January  28,  1932. 

REAMS  TODAY  MAY  BE  A  REALIZATION 
TOMORROW — A  community  that  depends 
largely  on  a  certain  industry  for  its  support,  is 
naturally  dead  when  production  stops.  This  is  true  cf 
mines,  lumber,  automobiles,  canning,  etc.,  and  we  ask 
if  it  is  best  to  specialize  or  diversify  ? 

In  recent  years  there  has  been  a  good  deal  said  about 
this  being  the  age  of  specializing  and  it  has  been  en¬ 
couraged  in  profession  and  business  alike,  yet  the  state 
and  Federal  agricultural  authorities  have  been  preach¬ 
ing  to  the  farmers  throughout  the  countpr  to  diversify, 
which  seems  to  be  two  different  and  distinct  advices. 
Now  comes  depression  and  makes  both  doctrines  look 
like  fifteen  cents  and  we  still  ask  the  question,  which 
is  the  safest  and  best?  Because  those  that  have 
specialized  are  suffering  in  the  same  manner  as  those 
that  have  diversified,  so  it  remains  for  us  to  work  out 
our  own  depression  problems  no  matter  what  we  have 
done  or  what  we  are  doing. 

This  world  is  made  up  of  so  many  people  and  of  so 
many  different  ideas,  habits  and  fancies  that  it  is  a 
tremendous  undertaking  to  try  to  regulate  them.  In 
fact,  when  one  thinks  that  he  has  commenced  to  under¬ 
stand  human  nature  and  correct  conditions,  the  whole 
thing  flops  and  he  discovers  that  he  is  about  as  far 
from  it  as  when  he  first  started. 

Study  the  masses  today  and  you  will  find  persons 
worrying  and  taking  life  too  serious  that  should  not; 
while  others  that  should,  are  not. 

You  run  across  the  person  with  a  good  position,  living 
in  comfortable  circumstances  that  is  fretting  and  com¬ 
plaining  of  hard  times  and  on  the  other  hand  there  is 
the  “Happy  Go  Lucky”  negro  with  no  steady  job.  He 
makes  a  dollar  on  an  odd  job  and  with  it  he  gets  him¬ 
self  a  feed,  a  half  pint  of  “Shinney”  and  shoots  crap 
with  the  balance,  never  giving  even  the  next  meal  a 
thought.  These  may  be  extreme  cases  of  either,  but 
they  exist  and  goes  to  show  how  far  apart  individuals 
are  in  their  ideals  and  mode  of  living. 

The  canning  industry  in  this  Gulf  section  presents  a 
very  promising  industry,  which  if  its  natural  resources 
were  taken  advantage  of  to  its  full  extent  and  de¬ 
veloped,  it  would  furnish  employment  to  labor  the 
greater  part  of  the  year,  but  up  to  now  it  has  made 
slow  progress  due  to  lack  of  capital,  initiative  or  some¬ 
thing  else  and  the  canning  industry  has  not  been  de¬ 
veloped  to  the  extent  that  it  should. 

Take  in  the  sea  food  line.  There  are  no  fish  canned 
here,  nor  fish  roe,  craw  fish,  frogs,  lobsters  and  very 
little  crab  meat  and  as  frogs,  crabs,  lobsters  and  craw¬ 
fish  are  plentiful  here  in  the  hot  months  when  oysters 
are  out  of  season  and  shrimp  scarce,  these  new  packs 
would  fit  in  mighty  well  and  keep  the  factories  run¬ 
ning  practically  the  year  round  on  sea  foods  alone. 

The  Gulf  and  bays  of  this  section  furnish  just  as 
delicious  fish  as  any  tuna,  salmon  or  sardine  packed  and 
in  sufficient  quantities  to  warrant  a  cannery.  Pine¬ 
apple  pears  grow  practically  wild  in  this  section,  be¬ 


sides  we  have  oranges,  grapefruit,  plums  and  persim¬ 
mons  and  the  soil  is  adapted  to  many  varieties  of 
vegetables  that  can  be  raised  in  sufficient  tonnage  for 
commercial  canneries. 

So,  all  in  all,  it  may  be  said  that  the  resources  of 
the  canning  industry  in  this  section  have  not  been 
touched  and  it  is  hoped  that  some  day  they  will  be 
taken  full  advantage  of. 

Oysters — A  very  interesting  article  on  oysters  ap¬ 
peared  in  the  Mobile  Press  of  January  20th  and  which 
is  given  here  below: 

“OYSTER  ADJUDGED  EXCELLENT  FOOD- 
BUREAU  OF  FISHERIES  SAYS  ANIMAL  CON¬ 
TAINS  MANY  VALUABLE  ELEMENTS.” 

“The  oyster  is  a  good  source  of  protein,  vitamins  and 
minerals,  according  to  recent  studies  of  the  nutritive 
properties  of  the  oyster  made  by  the  Commerce  Depart¬ 
ment’s  Bureau  of  Fisheries.  This  statement  was  made 
by  Chester  D.  Tolle,  assistant  chemist  of  the  fisheries 
bureau. 

Mr.  Tolle  stated  that  the  establishment  of  the  high 
food  value  of  the  oyster  will  do  a  great  deal  to  increase 
the  value  of  the  industry  in  the  United  States. 

The  presence  of  vitamins  A,  B  and  D  has  been  proven. 
In  addition  to  these  important  elements  there  are 
iodine,  calcium  phosphorus,  copper,  iron  and  maganese 
in  oysters.  Both  the  minerals  and  the  vention  and  cure 
of  such  diseases  as  simple  goiter,  rickets  and  anemia. 
The  iodine  property  alone  makes  the  oyster  a  valuable 
food  product  in  the  part  of  the  United  States  generally 
spoken  of  as  the  “goiter  belt”  and  region  in  which 
iodine  foods  are  scarce. 

Recent  advancement  in  the  field  of  refrigeration  and 
food  preservation  under  the  name  of  quick-freezing 
process’  are  going  to  make  it  possible  for  oysters  to  be 
constituents  of  the  American  diet  twelve  months  of 
the  year,  Mr.  Tolle  pointed  out.” 

This  little  article  coming  from  a  government  official, 
will  do  more  to  boost  the  consumption  and  sale  of 
oysters  than  a  full  page  advertisement  in  this  paper, 
therefore,  the  aid  of  the  government  men  who  make 
regular  rounds  of  inspection  to  the  different  canning 
plants  should  be  invoked  and  they  should  be  asked  to 
avail  themselves  of  every  opportunity  to  be  interviewed 
by  newspapermen  in  the  territory  that  they  travel  and 
give  out  little  statements  beneficial  to  canned  foods. 
Better  still,  urge  the  government  men  to  make  it  a 
practice  that  in  every  important  city  that  they  visit, 
that  they  call  at  the  office  of  one  or  more  of  the  news¬ 
papers  and  give  out  little  statements  concerning  canned 
foods  which  will  serve  to  boost  the  consumption  of  can¬ 
ned  foods  of  which  industry  they  are  largely  indebted 
to,  if  not  directly  dependent  for  their  proverbial  “daily 
bread.” 

The  newspapers  throughout  the  country  will  be  glad 
to  get  these  little  statements  coming  from  this  source 
of  the  government  and  the  government  men  will  not 
only  render  valuable  assistance  to  the  canning  industry, 
but  they  will  be  helping  themselves  as  well,  because 
the  more  the  industry  forges  ahead,  the  greater  the 
possibilities  for  advancement  there  will  be  for  them. 

Under  the  circumstances,  let  every  canner  discuss 
this  with  every  government  man  that  calls  on  him  and 
thus  work  up  a  trade  promotion  idea  by  which  every¬ 
body  concerned  will  be  benefitted,  the  government  and 
the  consumer  included. 
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CALIFORNIA  MARKET 

By  "BERKELEY,” 

Special  Correspondent  of  "'The  Canning  Trade.” 


January,  as  Usual,  Dullest  Month  in  Year — Prices  on 
New  Packs  Beginning  to  Make  Appearance — Expect 
Prices  on  Cling  Peaches  at  an  Early  Date — Reduction 
in  1931  Sardine  Pack — Mushrooms  Being  Canned 
For  First  Time  on  Pacific  Coast. 

San  Francisco,  January  28,  1932. 

The  market — January  is  often  one  of  the  dullest 
months  of  the  year  and  the  month  now  coming  to 
a  close  is  living  up  to  its  reputation,  as  far  as  the 
the  canned  foods  trade  is  concerned.  With  hand-to- 
mouth  buying  still  the  rule  and  with  canners  and 
brokers  either  at  Chicago,  in  attendance  at  the  con¬ 
ventions,  or  with  ears  attuned  to  the  reports  of  pro¬ 
ceedings  there,  the  local  market  is  rather  neglected. 
In  spite  of  this  there  are  indications  of  activity  at  hand, 
with  prices  on  new  packs  commencing  to  make  their 
appearance  and  with  revisions  upward  in  prices  on 
spot  goods  being  announced. 

While  there  is  little  in  the  weather  that  suggests 
spring,  fields  are  turning  green  and  it  will  be  but  a 
comparatively  short  time  until  the  harvesting  of  such 
early  crops  as  asparagus  and  spinach  will  be  under  way. 
Both  are  to  be  had  in  the  fresh  vegetable  markets,  but 
it  will  be  March  before  canning  operations  get  under 
way.  Several  California  concerns  have  brought  out 
opening  prices  on  the  1932  pack  of  spinach  and  in 
general  these  are  about  the  same  as  those  prevailing 
for  spot  goods.  The  new  lists  are  of  the  tentative 
variety  and  are  guaranteed  against  the  formal  opening 
prices  to  be  brought  out  later  and  against  decline  until 
shipped.  These  lists  average  about  as  follows:  No.  1 
tall,  821/2  cents ;  No.  2  tall,  95  cents ;  No.  21/2*  $1.20 ;  No. 
10,  $4.00 ;  8  oz,,  60  cents,  and  11  oz.,  70  cents. 

One  of  the  most  interesting  events  of  the  week,  and 
one  which  came  without  warning,  although  it  was  not 
unexpected,  was  the  announcement  made  by  virtually  all 
pineapp’e  packers  of  an  advance  of  ten  cents  a  dozen  on 
No.  21/2,  fancy  sliced.  No.  21/2  standard  and  No.  21/2 
broken  slices.  All  other  grades  are  unchanged,  but  a 
more  sweeping  revision  is  at  hand,  judging  from  all 
indications.  The  recent  advance  is  the  first  upward 
revision  since  the  reduction  announced  last  October, 
when  prices  reached  the  lowest  levels  in  years. 

California  citrus  fruit  interests  have  completed  a 
survey  of  grapefruit  canning  in  the  United  States  and 
report  a  very  large  pack,  with  light  sales  and  a  heavy 
carryover.  This  combination  has  resulted  in  a  demoral¬ 
ized  market  which  is  having  its  effect  on  the  fruit 
products  in  California.  While  some  grapefruit  has  been 
canned  in  California  the  industry  is  not  on  a  commercial 
basis  and  most  of  the  canned  grapefruit  comes  from 
Florida  and  Porto  Rico.  Experiments  are  being  made 
in  the  canning  of  grapefruit  here,  as  a  surplus  crop  is 
in  sight. 

The  California  Cling  Peach  Agency  is  in  operation 
and  the  distributing  trade  is  expecting  an  announce¬ 
ment  regarding  prices  at  an  early  date.  There  are  a 
few  canners  not  connected  with  the  pool  who  are  still 
selling  at  concessions  from  the  1931  opening  list  but 
the  weak  interests  are  expected  to  be  off  the  market 
soon.  It  is  felt  that  stability  would  be  given  the  entire 
market  if  canned  peach  prices  were  maintained  firmly 
at  list  and  that  is  the  goal  of  the  new  organization. 


The  California  sardine  pack  for  1931  amounted  to 
1,671,129  cases,  a  reduction  of  45.5  per  cent  from  the 
output  of  the  previous  year.  The  reduction  in  the  pack 
indicates  the  falling  off  in  the  demand,  packing  opera¬ 
tions  having  been  kept  closely  in  step  with  sales. 
Complete  figures  covering  the  tuna  pack  for  the  year 
are  not  at  hand  but  the  output  for  the  first  eleven 
months  totaled  1,121,257  cases,  a  reduction  of  41.6 
per  cent.  The  fish  canning  industry  has  been  in  a 
rather  hectic  condition  most  of  the  year,  with  frequent 
disagreements  between  fishermen  and  canners.  Just 
now  the  tuna  industry  is  having  trouble.  Fishermen 
are  demanding  $100  a  ton  for  yellow  fin  tuna,  $90  for 
blue  fin  tuna,  $75  for  skipjack  and  $60  for  yellowtail 
tuna,  with  packers  offering  from  $20  to  $5  less. 

Mushrooms  are  being  canned  for  the  first  time  on 
the  Pacific  Coast,  the  Golden  State  Mushroom  Com¬ 
pany  having  established  plants  at  Redwood  City,  Cal., 
Whittier,  Cal.,  and  Denver  Colo.  The  Lang  &  Stroh 
Co.,  of  San  Francisco,  has  been  appointed  selling  agent. 

A  brokerage  house  featuring  canned  products  has 
been  established  by  William  M.  Delaney  at  24  Cali¬ 
fornia  street,  San  Francisco.  The  new  firm  is  being 
represented  at  the  Chicago  convention. 

The  pack  of  canned  crab  meat  in  Japanese  waters 
during  1931  amounted  to  about  320,000  cases,  a  sub¬ 
stantial  reduction  from  that  of  the  previous  year  when 
585,000  cases  were  packed.  The  government  insisted 
on  a  curtailment  program  and  the  pack  came  to  within 
15,000  cases  of  the  amount  agreed  upon.  For  several 
years  there  has  been  a  heavy  carryover,  but  1932  has 
come  with  stocks  in  good  shape.  All  of  the  hold-over 
stock  has  been  moved,  with  some  of  the  new  pack,  and 
only  crab  meat  of  the  1931  pack  is  now  on  hand  in 
Japan. 

The  Monterey  Peninsula  Packing  Corporation,  Ltd., 
has  been  incorporated  to  conduct  a  general  fish  pack¬ 
ing  business  at  Monterey,  Cal.  The  capital  stock  is 
placed  at  $250,000  and  the  incorporators  include  W.  A. 
Bundy,  Salinas ;  FYank  E.  Raiter,  Monterey,  and  Sidney 
Ruthven,  Seaside. 

The  cannery  and  main  warehouse  of  Libby,  McNeill 
&  Libby  at  Ryde,  Cal.,  was  destroyed  by  fire  January 
20th,  with  a  loss  estimated  from  $250,000  to  $400,000. 
The  plant  was  in  the  heart  of  the  asparagus  district. 

Robert  1.  Bentley,  for  years  president  of  the  Cali¬ 
fornia  Packing  Corporation,  and  now  chairman  of  the 
board,  has  been  reelected  president  of  the  California 
State  Automobile  Association,  an  organization  with  a 
membership  of  more  than  85,000. 

Charles  Henry  Dickie,  89,  one  of  California’s  oldest 
G.  A.  R.  members,  and  father-in-law  of  James  D.  Dole, 
president  of  the  Hawaiian  Pineapple  Company,  Ltd., 
Honolulu,  passed  away  at  Piedmont,  Cal.,  January  22. 
He  spent  years  in  the  Hawaiian  Island  and  was  a 
member  of  the  senate  of  the  old  Hawaiian  republic. 
As  a  lad  he  knew  Abraham  Lincoln  and  often  played 
chess  with  him.  Mr.  Dickey  died  the  day  following 
the  arrival  of  James  D.  Dole  from  Honolulu. 

A  section  of  a  San  Francisco  newspaper  devoted  to 
happenings  of  twenty-five  years  ago  recently  published 
an  item  recalling  the  fact  that  twenty-five  years  ago 
the  California  Canners’  League  discussed  freight  rates 
and  decided  on  an  appeal  to  the  Interstate  Commerce 
Commission.  The  executive  committee  in  charge  in¬ 
cluded  C.  L.  Tilden,  R.  I.  Bentley,  Walter  M.  Field, 
Andrew  Griffin  and  J.  H.  Hunt. 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  •Howard  E.  Jones  &  Co.,  SHarry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

Balto.  N.Y. 

ASPARAGUS*  (California) 


White  Mammoth,  No.  2^ .  8.76 

Peeled.  No.  2% .  . 

Large,  No.  2% . 3.60 

Peeled,  No.  2% .  4.60 

Medium,  No.  2^ .  3.25 

Green  Mammoth,  No.  2V^ .  3.25 

Medium.  No.  2% . 

Small,  No.  2% . 

Tips,  White,  Mammoth,  No.  1  sq .  3.50 

Small,  No.  1  sq . 2.85 

Green  Mammoth,  No.  1  sq .  8.40  8.10 

Small.  No.  1  sq .  2.80  2.70 


RAKED  BEANSt 

16  . . 50  . 

No.  2t4  .  L06  . . 

No.  10  .  3.25  . 

BBANS3 

Stringless  Stand.  Cut  Green.  No.  2  .60  .67% 

Standard  Cut  Green,  No.  10 .  3.60  3.00 

Standard  Whole  Green,  No.  2 . 90  .96 

Standard  Cut  Wax.  No.  2 . 76  . 

Standard  Cut  Wax,  No.  10 .  3.76  . 

Ked  Kidney  Standard  No.  2 . 90  . 

Standard,  No.  10 .  4.26  . 

LIMA  BEANS*  (F.  O.  B.  Factory) 

No.  2  Tiny  Green .  1.65  1.66 

No.  10  .  8.00  . 

No.  2  Medium  Green .  1.45  . 

No.  10  .  7.00  - 

No.  2,  Green  and  White . 96  . 

No.  10  .  6.26  . . 

No.  2,  Fresh  White . 76  .80 

No.  10  .  4.00  - 

Soaked,  No.  2 . 76  - 

BEETS* 

Baby.  No.  2 - 1.40  - 

Whole.  No.  2 .  1.10  . 

Whole.  No.  8. - 1.10  - 

Whole,  No.  10 . 3.60  4.00 

Cut,  No.  2 . 80  .96 

Cut,  No.  10 .  2.86  . 

Diced.  No.  10 . 8.76  - 

CARROTS* 

Standard  Sliced,  No.  2 . 76 

Sliced,  No.  10 . . .  3.26  - 

Standard  Diced,  No.  2 . 66  ....._ 

Diced.  No.  10 _  8.26  - 

CORN* 

Golden  Bantam,  Fancy,  No.  2 . 80 

Extra  Standard,  No.  2 . 

Extra'  Standard,  No.  10 . . . 

Shoepeg,  Fancy,  No.  2 . 80  _..™ 

Extra  Standard,  No.  2 . ...» . 70 

Standard,  No.  2 . 66  .60 

Standard,  No.  10 . . . .  ._.» 

Crushed,  Fancy,  No.  2 . 80  . 

Extra  Standard,  No..  2 . 67% . 

Standard,  No.  2.....»........~.....».....»  .62%  .60 

Standard,  No.  10 .  3.86  4.26 

HOMINY* 

Standard  Split,  No.  8 . . .  1.00  . . 

Split,  Np.  10 . . .  8.00  - 

MIXED  VEGETABLES* 

Standard  No.  2 . 82% - 

No.  10  .  4.26  - 

Fancy,  No.  2 . 1.06  .»» 

No.  10  . 6.00  _ 

OKRA  AND  TOMATOES* 

Standard,  No.  2 .  1.00  . 

No.  10  .  . 

PEAS* 

Petit  I’ois,  Is . 72% . 

No.  2  Fancy  Sweets,  28 .  1.66 

No.  8  Fancy  Sweets,  2s .  - .  1.60 

No.  4  Fancy  Sweets,  2s .  1.26 

No.  6  Fancy  Sweets.  2s .  1.20 

No.  5  Std.  Sweets,  2s .  l.On 

No.  4  Early  June.  Is . 86 

No.  1  Std.  Alaskas,  2s _  1.20  - 

No.  2  Std.  Alaskas,  28 .  1.06  - 

No.  8  Std.  Alaskas,  2b . . . 96  1.00 

No.  4  Std.  Alaskas,  2s . 90  1.06 

No.  2  Std.  Alaskas,  lOs . 

No.  3  Std.  Alaskas,  10s .  6.26  6.26 

No.  4  Std.  Alaskas,  10s .  6.00  6.00 

PUMPKIN* 

SUndard,  No.  2% . 90  tl.OO 

No.  8 . 1.00  tl.06 

No,  10 .  8.00  *8.10 


CANNED  VEGETABLES— Continued 


CANNED  FRUITS— Continued 


Balto.  N.Y. 

SAUER  KRAUT* 


Standard,  No.  2 .  * 

No.  2%  . . . .  .80  .82% 

No.  3  . ; . 86  .86 

No.  10  .  2.56  2.66 

SPINACH* 

Standard,  No.  2 . 76  .76 

No.  2%  .  1.16  . 

No.  3  .  1.20  1.16 

No.  10 . . .  3.60  3.60 

SUCCOTASH* 

Standard  Green  Corn,  Fresh  Limas, 

No.  2  .  1.16  . 

Standard  Green  Com,  Dried  Limas, 

No.  2  .  1.00  . 

(Triple)  No.  2  (with  tomatoes) .  1.15  . 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B.  factory . 76  . 

No.  2%  .  1.00  .90 

No.  3  .  1.10  . 

No.  10  .  3.00  3.00 

TOMATOES* 

Extra  Standard.  No.  1 . 57’/> . 

F.  O.  B.  County . 66  '  .52% 

No.  2  . S6  . 

F.  O.  B.  County . 80  _»» 

No.  3  _ 1.26  _ 

F.  O.  B.  County . .  1.20  ........ 

No.  10  . 3.60  _ 

F.  O.  B.  County .  3.40  . 

Standard.  No.  1 . 65  . 

F.  O.  B.  County . 52% . 

No.  2  . 76  .76 

F.  O.  B.  County . 72% . 

No.  3  .  1.16  . 

F.  O.  B.  County .  1.10  1.10 

No.  10  .  3.36  . 

F.  O.  B.  County .  3.20  3.20 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1,  Whole  Stock . 87%  .87% 

No.  10.  Whole  Stock .  2.60  2.26 

Standard,  No.  1  Trimmings . 86  ....... 

No.  10  Trimmings .  2.00 


Canned  Fruits 


Balto.  N.Y. 

PEACHES* 

California  Standard,  No.  2%,  Y.  C.  1.40  1.40 


Choice,  No.  2%,  Y.  C .  1.56  1.60 

Fancy.  No.  2%.  Y.  C . 

Extra  Sliced  Yellow,  No.  1 . 86  . . 

Seconds,  Yellow,  No.  3 . 

Lies.  Unpeeled.  No.  3 .  . . 

Peeled.  No.  10_ .  4.26  . 

PINEAPPLE* 

Hawaiian  Sliced,  Extra.  No.  2'.6 .  1.00  1.46 

Sliced  Standard,  No.  2% .  1.60  1.30 

Sliced,  Extra,  No.  2 . a..  1.16 

Sliced  Standard,  No.  2 .  l.OO 

Shredded.  Syrup.  No.  10 . 

Crushed,  Extra,  No.  10 .  5.26  4.26 


Eastern  Pie,  Water.  No.  10 . 

Porto  Rico  No.  10 . 

RASPBERRIES* 

Black  Water,  No.  2 . 

Red,  Water,  No.  2 . 

Black.  Syrup.  No.  2 . 

Red.  Syrup,  No.  2 . 

Red.  Water,  No.  10 . 

STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved,  No.  2 . 

Extra,  Preserved,  No.  1 . 

Extra,  Preserved,  No.  2 . 

Standard  Water,  No.  10 . 

FRUITS  FOR  SALAD* 


Fancy,  No.  2% .  2.60 

No.  lOs  .  9.60 


Canned  Fish 

HERRING  ROE* 


10  oz . 76 

17  oz . . . ...»  .80 

19  cz . . .  1.00 


LOBSTER* 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10 . 


new  zorx,  no.  iu..............„............ . . . ».... 

Pennsylvania,  No.  10,  water............  8.00  ...... 

Pa..  No.  3 .  1.26  _ 

Pa.,  No.  10,  solid  pack .  3.60  ........ 

APRICOTS*  (California) 

Standard.  No.  2% .  1.60  1.40 

Choice,  No.  2% .  1.80  1.66 

Fancy,  No.  2% . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  8  . 

No.  10,  water........„».....»._»..»..».  4.00  »».. 

No.  2,  Preserved .  .......  ........ 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 . .  .  1.00 

No.  10 .  6.60  4.76 


CHERRIES* 

Standard  Red,  Water,  No.  2 . . 

White  Syrup,  No.  2 . . . . 

Extra  Preserv^,  No.  2 .  ...... 

Red  Pitted,  No.  10 .  6.26  . 

California  Standard,  2% .  2.40  1.90 

Choice,  No.  2% .  2.60  2.26 

Fancy.  No.  2% . . . . .  2.60 

(iOOSEBERRIES* 

Standard  No.  2 . 

No.  10  . 

GRAPE  FRUIT* 


)<  oz . 65  . 

No.  2  .  1.10  .90 

No.  5  .  3.30  4.26 

No.  1  Juice . 76  ........ 

No.  6  Juice .  3.26  . . 

PEARS* 

Standards,  Keifer  No.  2,  in  syrup..  1.00  ....... 

Fancy,  No.  2% .  1.60  ...... 

California  Bartletts,  Standard  2%..  2.40  1.76 

Fancy  . . . .  2.16 

Choice  .  2.76  1.96 

Standard  No.  10 .  6.60  . 


Flats,  1-lb.  cases,  4  doz . .  . . 

%-lb.  cases,  4  doz .  8.26 

%-Ib.  eases,  4  dos. . . .  1.60 

OYSTERS* 

Standards,  4  oz . . 

6  oz .  1,00  tl.lO 

8  oz . 

10  oz .  2.00  *2.20 

Selects,  6  oz .  2.26  . 


SALMONi 

Red  Alaskas,  Tall,  No.  1.. 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . . 

Flat,  No.  1 . 

Flat,  No.  % . 

Pink,  Tall,  No.  % . . 

Pink,  TaU,  Na  1 _ 

Sockeye  Flat,  No.  1 . 

Flat,  No.  % . 

Chums,  Tall  . 

Medium,  Red,  Tall...... 


2.46  2.36 

1.76  . 

1.86  . 


.77%  .86 

.87% . 

8.85  _ 

.76  _ _ 

.92%  .97% 


SHRIMPS 

Dry,  No.  1 . 

Wet,  No.  1,  Large . 

SARDINESS  (Domestic),  per  case 

Vi  Oil,  keyless . 

Vi  Oil,  Decorated,  keys . 

Vi  Oil,  Tomato,  Carton....t . 

Vi  Oil,  carton . 

%  Mustard,  Keyless.... 

•■*4  Mustard,  Keyless . 

California  Oval,  No.  1,  48’s.. 


White.  %8  ... 
White.  Is  .... 
Blue  Fin,  %.. 
Blue  Fin.  Is.. 
Striped,  Vi  . 


Striped,  Is  „»».».. 

Yellow,  %s.  Fancy. . . . . 

Yellows,  %s,  Faney.»....... - 


2.00 

1.40 

1.26 

1.00 

*3.16 

*3.80 

*4.20 

*4.20 

ssssssoe 

tSJIO 

*3.00 

3.00 

*2.95 

1 

8.60 

18.00 

6.76 

12.60 

3.46 

4.66 

6.26 

8.26 

11.60 

4.66 

7.80 

6.60 

13.36 

12.60 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADJUSTER,  for  Chain  DcTices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  ParinK  Machines.  See  Paring  Mach. 

BEAN  SNIPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BEET  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wls. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BEETS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Port*.  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 
BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill, 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES,  Steam. 

Edw.  Renneburg  ft  Sons  Co.,  Baltimore. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Slaysman  ft  Co.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 
BOTTLERS’  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

BOXES,  Corrugated  Paper. 

Hinde  ft  Dauch  Paper  Co.,  Sandusky,  O. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltmire. 

Boxes,  Corrugated  Paper.  See  Cor.  Paper  Prod. 
BOXES.  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

BOXING  MACHINES. 

Westminster  Machine  Works,  Westminster,  Md. 
BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 
BURNERS,  Oil.  Gas  Gasoline.  Etc. 

A.  K.  Robins  ft  Co.,  Ins.,  Baltimore. 

BY-PRODUCTS,  Machinery. 

Edw.  Renneburg  ft  Sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 
CANNERS,  Fruits  and  Vegetables,  Etc. 
California  Packing  Corp.,  San  Francisco. 

CAN  COUNTERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  ft  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 
'CAN8^,''fln.  All  Kinds.  *  ~ 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Cau  Co.,  Baltimore^ 

Phillips  Can  Co.,  Cambridge,  Md, 


CAN  WASHING  MACHINES. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg.  Wis. 

CANNERY  SUPPLIES. 

Ayars  ach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  R  bins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 

CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,-  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work : 

see  Pulp  Mchy ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Graviety,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Berlin-Chapman  Co.,  Berlin  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  ft  Co.,  Baltimore. 

Coils,  Copper.  Sec  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS.  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co.,  Baltimore. 

'The  Scott  Viner  Co.,  Colunbna,  O. 

Spragrue-Sells  Corp.,  Hoopeston,  111. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cookers,  Retort.  See  Kettles,  Process. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Lan^enkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis, 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  SHAKERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 


CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  M  rral,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Corn  Mixers  and  Agitators.  See  Corn  Cooker 
Fillers. 

CORRUGATED  FIBRE  SHIPPING  CASES. 

Hinde  ft  Dauch  Paper  Co.,  Sandusky,  O. 

CORRUGATED  PAPER  PRODUCTS  (Boxes. 
Bottle  Wrappers,  Etc:), 

Hinde  ft  Dauch  Paper  Co.,  Sandusky.  O. 

U.  S.  Prt.  ft  Litho.  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 

Zastrow  Mach.  Co.,  Baltimore. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

Edw.  Renneburg  ft  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Corn.  See  Corn  Cutters  . 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Beau  Mchy. 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

Burton,  Cook  ft  Co.,  Rome,  N.  Y. 

CULTURES,  Inoculation. 

Straburger  ft  Siegel,  Baltimore. 

DECORATED  TIN  (or  Cans,  Caps,  Etc.). 
American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Cam.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 
DRYERS,  Drying  Machinery. 

Edw.  Renneburg  ft  Sons  Co.,  Baltimore. 

Slaysman  ft  Co.,  Baltimore. 

Employers*  Time  Checks.  See  Stencils. 
ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 
EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  ft  Sons  Co.,  Baltimore. 

EXHAUST  BOXES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 
FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FIBRE  CONTAINERS  for  Food(  not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  Prt.  A  Litho.  Co.,  Cincinnati,  Ohio, 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Etr. 
Hinde  ft  Dauch  Paper  Co.,  Sandusky,  O. 

U.  S.  Printing  ft  Litho.  Co.,  Cincinnati,  Ohio. 
Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 
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FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  A  McLaughlin,  Chicago. 

FINISHING  MACHINES.  Catsup.  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Spntgue-SeUs  Corp.,  Hoopestoiif  111. 

Friction  Top  Cans.  See  Cans,  Tin. 

Fruit  Graders.  See  Clean.  &  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 

GENERAL  AGENTS  for  Machinery  Mfr.. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc..  Baltimore. 

Generators,  Electric.  See  Motors. 

GLASS-LINED  TANKS. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Com  Huskers.  See  Corn  Huskers. 

Green  Pea  Cleaners.  See  Clean,  and  Grad.  Mchy. 
Hoisting  and  Carrying  Machines.  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silkers.  See  Corn  Huskers. 
INOCULATION,  for  Peas,  Etc. 

Strasburger  ft  Siegel,  Baltimore. 

INSURANCE,  Canners. 

Canners*  Exchange.  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS.  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLES,  Copper,  Plain  or  Jacketed. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 
KETTLES.  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  ft  Sons  Co.,  Baltimore. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Zastrow  Mach.  Co.,  Baltimore. 

KNIVES,  Miscellaneous. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

KRAUT  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Westminster  Mach.  Works,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

R.  J.  Kittredge  ft  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Md. 
Simpson  ft  D'oeller  Co.,  Baltimore._ 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati. 

LABORATORIEIS.  for  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 
Strasburger  ft  Siegel,  Baltimore. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 
MILK  CONDENSING  AND  CANNING  MCHY. 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machines.  See  Filling  Mach. 
OYSTER  CANNERS’  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  ft  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Zastrow  Mach.  Co.,  Baltimore. 

Packers’  Cans.  See  Cans. 

Pails,  Tube,  etc..  Fibre.  See  Fibre  Cont. 

Paper  Boxes.  See  Currog.  Paper  Products. 
PARING  MACHINES. 

Sinclair-Scott  Co.,  Baltimore. 

PASTE,  CANNERS’. 

A.  K.  Robins  ft  Co.,  Inc>,  Baltimore. 


PEA  AND  BEAN  SEED. 

\ssoc  a  ed  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co..  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Brutol,  Pa. 

J.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicago. 

PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

C  i-sholm  ’y  ler  Co.,  Nia  ara  Fails,  N.  Y. 
Continental  Seed  Co.,  Toledo.  Ohio. 

F.  Hemachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Gang.  Mchy.  Corp..  Cedarburg.  Wis. 

A.  K.  RoMna  ft  Co..  Inc..  Baltimore. 

Urntt  Viner  Co..  Columbus.  O. 

Rinclair-Scott  Co.,  Baltimore. 

Rnra^ue-Sells  Corp..  Hoopeston,  Ill. 

PE  4  HULI.ERS  AND  VINERS. 

Cbisbolm-Rydev  Co..  Niamra  Falls.  N.  Y. 

F.  Ham-cheV  Mach  Co  .  Kewaunee.  Wis. 

Scott  Viner  Co.,  Columbus,  O. 

PE*  VI'’E  feeders. 

Cbi-holm-Ryder  Co..  Niagara  Falls,  N.  Y. 

F.  Hamacbek  Mach.  Co.,  Kewaunee,  Wis. 

PECTIN.  Apple.  Powdered. 

Speas  Mfg.  Co.,  Kansas  City,  Mo. 

PEELING  KN»VES. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 
PEELING  MACHINES. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co..  Baltimore. 

PEELING  TABLES.  Continuous. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Spraeue-Sells  Corp.,  Hoopeston,  Ill. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  Etc.  See  Baskets. 
Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 
PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Zastrow  Mach.  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 
Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Slayman  ft  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers).  See  Cany.  Sup. 
SALT  DISTRIBUTINIG  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

SEALING  MACHINES.  Box. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 
SCALDEIRS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 
SEEDS,  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Continental  Seed  Co.,  ’Toledo,  Ohio. 

Gallatin  Valley  Seed  Co.,  Bozman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

J.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 
SHEET  METAL  WORKING  MACHINERY. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  III. 

Slaysman  ft  Co.,  Baltimore. 


SETVES  AND  SCREENS. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

SILK'NG  MACHINES,  Corp. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  0>.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Brit  Drives,  etc.). 

Berlin-Chapman  Co..  Berlin,  Wis. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  General 
Agents. 

STAMPERS  AND  MARKERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
ri,  Ribber  and  Steel  Type,  Burning 

Brands,  Etc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

ST’RRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Burton  Cook  ft  Co..  Rome,  N.  Y. 

Qhisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alam^a,  Calif. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Pickling.  See  Canners’  Machinery. 

TANKS.  MeUl. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Slaysman  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 

TANKS,  Glass  Lined,  Steel. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS.  Wooden. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Testers,  Can.  S^  Can  Makers’  Machinery. 

’Ticket  Punches.  See  Stencils. 

TIN  PLA’TE. 

American  Sheet  and  Tin  Plate  Co.,  Pittsburgh. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Variable  Speed  Countershafts.  See  Speed  Reg. 
VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co..  Colmribus,  O. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  ft  McLaughlin,  Chicago. 

Washers,  Bottles.  See  Bottlers’  Machinery. 

WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedsrrbug,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  VegeUblea. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Washing  and  Scalding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  System.  See 
Tanks,  Wood. 

WRAPPERS,  Corrugated,  Bottle, 

Hinde  ft  Dauch  Paper  Co.,  Sandusky,  O. 
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MANUFACTURERS  OF 

Green  Pea  Viners 
Green  Pea  Feeders 
Green  Bean  Graders 
Green  Bean  Cleaners 
Green  Bean  Snippers 
Conveyors 
Can  Markers 
Lift  Trucks 


NIAGARA  FALLS,  N.  Y. 

SPECIAL  MACHINERY  BUILT 
TO  ORDER 


SPECIAL  AGENTS 

JAMBS  Q.  LEAVITT  COMPANY 
Ogden,  Utah 

A.  K.  ROBINS  &  CO..  INC. 
Baltimore,  Md. 

BROWN  BOGGS  FOUNDRY  * 
MACHINERY  COMPANY.  Ltd. 
Hamilton.  Ontario 


CHISHOLM- RYDER  COMPANY,  Incorporated 


Patented  March  15,  1928 
(REEVES  Transmission) 


MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 


CONSTANT  speed  drive  ta  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS 


VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 


1928  MODEL  VINER 


DEPENDABLE  SEED 

of 

Known  Quality 


New  Stringless  Green  Pod  Beans 

THIS  NEW  INTRODUCTION  HAS  PROVEN  TO 
HAVE  OUTSTANDING  MERIT  FOR  CANNERS. 

Concentrated  in  season,  prolific  in  yield,  We  are  operating  more  than  1000  acres 
with '  slender,  round,  meaty,  stringless  in  trial  and  breeding  grounds  under  an 
pods,  it  produces  a  quality  pack  of  small  expert  personnel  in  the  production  of 
whole  beans,  or  is  equally  good  for  cuts  pedigreed  lines  of  the  various  kinds  of 
in  larger  sizes.  seeds  that  canneYS  use. 

The  results  of  this  breeding  work  and  the  experience  of  75  gears  are  at  your  command. 

Associated  Seed  Growers,  Inc. 

Consolidating 

The  Everett  B.  Clark  Seed  Co.  N.  B.  Keeney  &  Son,  Inc.  John  H.  Allan  Seed  Co. 

Breeders  and  Wholesale  Growers 

New  Haven,  Connecticut 

PRODUCTION  BRANCHES  IN  TEN  STATES 


